




V. Mamo de M ei de As isi Kotopu de da Jawo da. 
V. Bada da Anela mi Mary da yei bino kundo bugusi-
-ra, Edo Asisi Kotopu mi etiri gasou jijirisira. 
R. O ro Mary, imo ewamei, Bada imo de daedo atira, 
imo ewamei embo-evetu da teda, edo ewamel oti iso da ve 
lesu . Mary Kotopu God da Ai, benunu nango jimbo bebe-
·gae awa sedo, boroko edo nango da betari iji de. 
V. Gi, Bada da kera gagara. !so Ge setesa,awodo adira. 
R. Oro Mary ! · · · · 
V. Edo Ge mi pisi dubo ingo de naso yei atinatina. 
R. Oro Mary ! · · · · 
lngo de benunu sane 
---Nango sedo gosera, Bada. lso kondade ari jo 
nango da ainda jojegai; nango Mei lso lesu Keriso da pisi 
kumbari awa anela da ge mi gosewora, awodo edo uso 
Cross de edo mamaso ari' de ml nango. Uso erari da par-
-ara da kundo bugadera, lesu Keriso d.r-amimi nango daBada. 
Bada da bennnn. AMEN, 
Mamo nango da utu da atima esa awa jawo iso ko-
·topu ae ete ra basileia iso purae etira, di papa iso awa ae 
ete ra busu da utu da awodo. lndari nango da itido egae iji 
da doae. Edo buria nango da kotembedo dogae awodo nan-
-go em bo nenei da buria nango da yei awa kotembedo dodo 
e ra. Edo bawari da nango budo mambose, ko biae da nan-
-go soregegae. lso bas ile ia ae goroba ae parara de matawa. 
AMEN 
V. Bada ingo da yci atare. R. £: do asi~i iso da awodo. 
V. lngo ce Bada ewamci an ,, R. God doio sera. 
Ge be ari em bobo da asisl wasir i einda dodo mambudo 
era awa God da jo ari mi, bega da j,rngo indo re. 
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PREFACE TO THE TWENTY-SIXTH EDITION. 
Nestle's Food Specialities (Australia) Limited take pleasure in presenting to 
the Medical Profession the twenty-sixth edition of their desk diary, and hope it will 
continue to be both useful and interesting. 
Since the abstracts from articles covering various aspects of nutrition which 
first appeared in the 1946 edition, have proved helpful to many, we have included 
a further series from recent papers. 
NESCAFE, the soluble coffee in powder form, continues to enjoy increasing 
public favour. 
It consists of coffee extract and added soluble carbohydrates (to protect the 
flavour), mixed together so that, after spray drying, the product contains equal parts 
of coffee solids and added carbohydrates. By reason of its simplicity and economy 
in use Nescafe can be recommended to replace ordinary ground coffee. 
The quantity of added carbohydrates per cup varies from 1 .8 to 2 grammes 
according to the strength prepared. 
NESTLE~S HOMOGENISED FOODS for young children, re-introduced into 
Australia during the past year, have been well received. 
Three combinations, in the form of a smooth puree, are at present available, 
namely, ( 1) Bone and Vegetable Broth, (2) Mixed Vegetables, and (3) Tomato. 
The process of homogenisation breaks up the food cells, reducing coarse vegetable 
fibres to minute particles and releasing the nourishment which they contain 
They are generally recommended for infants at the age of four months in 
England, and, in the United States, even earlier still. 
We are pleased to acknowledge all extracts from scientific publications which 
we have used in compiling the present ~dition, and also to thank those members of 
the Medical Profession who have made available to us helpful information. 
It is our earnest endeavour to follow the latest developments in Infant Nutrition. 
and suggestions are, therefore, always welcome. 
NESTLE RESEARCH LABORATORY 
SYDNEY, 1st DECEMBER, 1949. 
With Compliments 
Nestle's Food Specialities (Australia) Limited 
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NUTRITION ABSTRACTS 
of current scientific papers on nutrition with special emphasis on infant and child 
nutrition~· 
• Compiled by Research Dept., Nestle's Milk Products Inc. , New York. 
Nutrition of Infants and Children 
The Child's Idea of What and How to Eat 
F. L. llg- J. Am. Dietet. Assn. 24 : 658, 1948 
"Be ready to listen to the child. He often talks more sense than we realize." Feeding 
problems with children are decreasing as the mothers and physicians pay increasing heed to the 
natural tastes of the individual. Certain food habits are quite characteristic at different ages: 
Carrots and beets, butter and cheese, are common favourites of the two-year-old; crisp bacon 
is frequently a most popular food during and after the second year, and may be consistently 
accepted when many foods are refused. Food jags, in which the same few items are demanded 
day after day, may upset parents but are not uncommon. By about three years of age desserts 
and sweets become popular, and raw vegetables are often preferred to cooked. The four-yea r-old 
goes through periods of food jags and food strikes, becoming more amenable at four and a half 
or five- but plain cooking is usually demanded and a marked dislike of casseroles or mixed 
dishes often continues up to around ten years of age. Different children are apt to have their 
own most successful meal time habits, but generally it can be recommended to feed the child 
alone until the age of about four, and part of the time after that. Children may ea t quite 
differently at school or in a hospital than at home. 
The Reduction in Dental Caries in 5-Year-Old London School Children (1929-47) 
M. Mellanby and H. Mellanby-Brit . Med. J. 1948 II : 409 
The teeth of 5-year-old school children in London (1,590 children) were examined and 
classified by the same technics used in the surveys of 1929, 1943, and 1945. The improvement 
in the teeth was found to have continued at an accelerated rate. The improvement 
is probably due to the greater calcifying properties of the diet now used by mothers and 
children . There are still women who do not take full advantage of their priority for milk 
and cod liver oil , and further improvement is possible. 
Nutritional Problems of Adolescence 
J. A. Johnston-J . Am . Med . Assn. 137 : 1587, 1948 
During adolescence there are wide ranges of growth rate, metabolic rate, and time of sexual 
maturation which are quite normal. Nutritional requirements thus vary widely to meet the 
needs of the individual, and many of the problems characteristic of this period can be 
resolved by appropriate dietary corrections. It is a time for especially high intakes of calcium, 
vitamin D, and protein. A reducing diet suitable for an obese child is presented, in which 
these essentials are provided in adequate amounts: 1,400 cal., including 20 per cent. protein , 
with vitamin D supplements and one quart of milk daily. There is evidence that the higher 
incidence of the reinfection type of tuberculosis in adolescents is related to lowered resistance 
due to failure to meet the increased requirements for calcium, vitamin D, and protein. 
viii. 
Glycosuria in Pregnancy 
Annotation-Lancet 1948 11 : 424 
Glycosuria is not uncommon in pregnant women, and low glucose tolerance has been found 
to occur frequently during pregnancy, even when there is no glycosuria. Four factors have 
been suggested which may be concerned in this phenomenon : ( l ) Increased withdrawal of 
glucose from the mother's blood stream to supply the fetus; (2) Excessive glucose consump-
t ion during pregnancy; (3) Overproduction of insulin; (4) Inadequate dietary supply of 
glucose. Every pregnant patient with glycosuria should be given a glucose tolerance test. 
Plasma Proteins in Pregnancy 
J. L Macarthur--Canad. Med. Assn. J. 59: 275, 1948 
In normal pregnancy, there is a fall in plasma protein concentration until late in the third 
trimester which is due to dilution, as shown by a parallel fall in hematocrit value. In pre-
eclarnpsia and eclampsia there is a true hypoproteinemia. If the toxin of eclampsia attacks a 
protein-depleted patient, there is serious danger of abruptio placentae, with thrombocytopenia 
- in addition to the usual edema, hypertension, and albuminuria . Three patients with toxemia 
accompanied by low platelet counts and threat of hemorrhage were clearly benefited by 
administrations of methionine. 
Control of Intestinal Microflora 
H Dalton-Nature 162: 227, 1948 
Faeces of children receiving streptomycin were found to contain streptomycin-resistant strains 
of A. aerogenes, no other Gram-negative bacillus, and no B. coli. A streptomycin-resistant 
stra in of B. coli was developed and inoculated rectally in two cases. It is suggested that such 
studies may be of value in determining the role of certain micro-organisms in nutrition. 
Recommended Dietary Allowances, Revised 1948 
National Research Council 
This pamphlet, Reprint and Circular Series No. 129, may now be obtained from the Publica-
tions Office of the National Research Council, 2101 Constitution Avenue, Washington 25, 
D. C. The charge is $0.25 for single copies, or $5.00 for lots of 50 copies. 
Pasteurization and Its Relation to Health 
(Prepared at the request of the Council on Foods and Nutri t ion) 
J Andrews and A. W. Fuchs-) . Am. Med. Assn. 138: 128, 1948 
"That raw milk can and does transmit disease and that pasteurization prevents such trans-
mission has been proved to the ·satisfaction of health authorities by laboratory and commercial 
scale experimental work, by epidemiologic methods, by statistical methods and by animal 
experimentation." Raw milk cannot be tested and protected with sufficient care and 
frequency as to insure freedom from contamination, and it is responsible for nearly all the cases 
of milk-borne disease in this country. 40,177 cases and 804 deaths were reported between 
1923 and 1945. Pasteuri zat ion is pract ical , inexpensive, and has been shown not to impair 
significantly either the flavour or the nutritive values of milk. "It appears obvious that 
American physicians and health authorities are justified in recommending that all milk be 
pasteurized." 
ix. 
Subjects of General Interest 
The Treatment of Obesity 
M. Goldzieher-Am. J. Dig. Dis. 15 : 289, 1948 
Not al I obese patients overeat. In some persons there are metabolic and endocrine 
abnormalities which result in weight gain on average food intakes. They have characteristically 
low to normal metabolic rates; there is I ittle or no protein specific dynamic action; sugar 
tolerance is high; salt and water retention are high; and some signs of low thyroid activity or 
pituitary insufficiency can usually be detected. Therefore patients who do not lose weight with 
reasonable dietary restriction alone should be examined for indications of endocrine disorders, 
especially pituitary insufficiency, and should be treated appropriately. A course of therapy is 
suggested which includes limited caloric intake, mild diuretics, and the use of thyroid and 
pituitary extracts. 
Drastic Food Restriction. Effect on Cardiovascular Dynamics in Normotensive and Hyper-
tensive Conditions 
). Brozek, C. B. Chapman and A. Keys-). Am. Med. Assn. 137 . 1569, 1948 
Blood pressure usually is lowered in both normal and hypertensive persons by severely 
restricted food intake. Restriction of calories may be as effective in this regard as restriction 
of salt intake. When the dietary limitation is removed, however, blood pressure may rise above 
the pre-starvation level , and there may be severe disturbance of the cardiovascular dynamic 
balance. Patients should therefore be carefully checked before placing them on the Kempner 
low salt diet, and they should understand the dangers of any sudden changes in the dietary 
regimen. 
Vitamins and Hormones in Nutrition. IV. Castro-Intestinal Disease and Reduced Dietary 
Intake 
B F. Sieve-Am . J. Dig. Dis. 15 : 275, 1948 
Of a series of 200 cases of disturbed nutrition, 67 per cent. were due principally to gastro-
intestinal disease and impaired food intake. Six cases are presented in detail, in which 
successful therapy was based upon a thorough study of the individual as a whole with 
treatment of primary causes. A balanced diet was prescribed and augmented with appropriate 
vitamin and hormone supplements. Two preparations were found useful for supplementation: 
whole liver fraction with liver lipoids, and a hydrolyzed protein concentrate in powder form. 
Food and the Liver 
Leading Article- Lancet 1948 11 : 221 
" . . . it is already certain that the integrity of the liver depends very largely on nutrition." In 
man and in experimental animals it has been easier to show a relationship between diet and 
fatty cirrhosis than between diet and massive necrosis. There is some evidence that vitamin 
E protects the liver against massive necrosis even when the diet is deficient in thioamino 
acids. 
Changing Aspects of Nutrition 
Nature 162: 543, 1948 
The relation of nutrition to infection was discussed at a meeting of the Physiology Section of 
the British Association. Vitamin A deficiency leads to keratinizing metaplasia of the ciliated 
columnar epithelium of the respiratory passages in experimental animals, and bronchiectasis 
X. 
attributed to vitamin A deficiency was seen during food shortages in Holland. High vitamin 
A intakes do not appear to reduce the incidence or severity of respiratory infections. Impaired 
antibody formation has been found in protein-dep leted animals. Swiss mice given supplements 
of protein and calc ium were found less susceptib le to intravenous inject ions of suspensions of 
human tubercle baci lli than mice on a stock diet only. In Switzerland, rationing rather 
improved t he general hea lth when the allowance provided 2,000 ca lories dai ly and increased 
intakes of calci um, niacin, thi am ine, and ascorbic ac id. There were losses of body weight and 
lower hemoglobin levels, however, when the diet provided less than 2,000 ca lories. The League 
of Nations standards for sedentary adu lts may be higher than necessary. 
Nutrition in Geriatrics-Psychological and Somatic Aspects 
R G1nzberg-Am. J. D1g. Dis. 15: 339, 1948 
Faul ty diets are very common among elder ly people, and these patients are the most difficu lt 
to trea t . Gastrointest ina l disturbances are not an unavoidable accompan iment of aging, but 
ca n be studied and t reated appropriate ly. The conf idence and co-operation of the ind ividua l 
and his fami ly are imperat ive. Life-long habi ts and likes and dislikes should be conside red, 
and not disturbed wi thout justi fication. The general dietary pattern suitab le for older people 
is high in carbohydrate and protein, very low in fat. Vitamin supplements are recommended, 
and individua l cases may require diastase, hydrochloric acid and pepsin , or pancreatic substance 
and bile sa lts. 
Antibiotic Activity of Growth-Factor Analogues 
Nature 162 356, 1948 
The sulfonamides apparently compete with para-aminobenzoic acid, thus interfering with the 
growth of micro-organi sms which require it. A great many ana logues of other essentia l 
metabolites have been synthesized in the search for some which wou ld, by the ir inhibitory 
action, have bacteriostatic effects without being too toxic for the host. Successfu l chemo-
therapeutic agents must block processes which are quantitatively more important to the 
parasite, or peculiar to it. There are notable species specificities to proteins, and it is of 
interest that some natura lly occurring antibiotics are peptides, such as lycomarasmin. In 
planning the synthesis of suitable ana logues of growth factors, it is desirable to know not only 
the structu re of the factor, but also the way in which it associates with the bacterial enzyme. 
Biologists and chemists wi ll be more dependent on each other in planning further syntheses 
of th is type. 
Caffeine and Gastric Secretion 
D. R. Wood_:Brit. Med. J. 1948 11: 283 
Intravenously injected caffeine in a dose less than that which usually stimulates gastric 
secretion in the cat was found to potentiate the stimulatory effect of histamine. Theobromine 
and theophy lline had similar effects. It should be recommended that ulcer patients and 
patients with hyperch lorhydria limit their consumption of coffee and other beverages or foods 
con taining. these substances. 
Deposition of Protein in the Liver Following Intravenous Injection of an Amino Acid Mixture 
( Hydrolyzed Protein) and Glucose. 
C A Ross and R. Elman -Science 108· 44 1, 1948 
Chemical and histological studies showed protein deposition in the livers of adult protein-
depleted dogs when an enzymatic hydrolysate of casein with glucose was given by intravenous 
injection as the so le source of protein . 
xi. 
Protein 
Proteins in Nutrition 
(One of a series of papers prepared at the request of the Council on Foods and Nutrition, to appear later in the Council's Handbook 
of Nutrition) 
H. B. Lewis-J. Am. Med. Assn. 138: 207, 1948 
Proteins, essential constituents of al I animal eel Is, are complex molecules composed of 
a-amino acids joined by peptide linkages. Dietary proteins are largely digested to amino acids, 
which are absorbed and utilized for synthesis of cellular proteins and other substances such 
as hormones and enzymes, or deaminized and oxidized. Essential amino acids are those which 
cannot be synthesized by the body, and must therefore be provided in adequate amounts by 
dietary proteins. The protein intake recommended for an average normal adult is l gm. per 
kg. of body weight daily, that for a growing child is 2 to 4 gm. per kg. A variety of proteins 
should be consumed to insure liberal supplies of the different essential amino acids. "The 
excellent quality of the mixture of proteins present in milk is notable." The need for protein 
is increased by the extra demands of pregnancy and lactation, and by the accelerated 
destruction of tissue proteins accompanying many illnesses and injuries. 
Studies of the Protein Requirements of Women 
M. A Ohlson, W . D. Brewer, D. C. Cederquist, L. Jackson, E. G. Brown and P. H. Roberts-). Am. Dietel. Assn. 24: 744, 1948 
Dietary records of healthy women aged 17 to 78 years were studied. Protein intake was found 
to be closely correlated with calorie intake, and fell below the desired level of l gm. per kg. if 
the calorie intake was below 1,750 to 2,000 daily. The protein requirement for nitrogen 
equilibrium is influenced by the over-all composition of the diet. 70 to 90 kg. of protein 
should be consumed by young women during periods of physiological stress. 
Studies on Amino Acid Excretion in Man. I. Amino Acids in Urine 
A L Sheffner, J. B. Kirsner and W. L Palmer-). Biol. Oem. 175: I 07, 1948 
Amino acid intakes and excretion were studied in two young men on normal adequate diets. 
An average of 2.46 per cent. of the amount of eight amino acids provided by the diet was 
excreted in the urine. In the case of leucine, 0.43 per cent. was excreted; in the case of 
histidine, 12.65 per cent. Renal clearance varied widely: for valine, leucine and isoleucine, 
renal clearance values were less than l ml. of plasma per minute; for threonine, lysine and 
methionine, between l and 2 ml.; and for histidine, an average of 9.59 ml. per minute. 
Tryptophan and Niacin Relations and Their Implications to Human Nutrition 
C A Elveh1em-J. Am. Dietel. Assn. 24: 653, 1948 
The investigations leading to the demonstration that niacin can be formed from tryptophane 
are reviewed. The conversion may occur in the intestinal tract, the tissues, or both, and 
requires vitamin B6 • A diet high in corn may produce pellagra because of its low content of 
both niacin and tryptophane, and the fact that such a diet is usually relatively poor in 
protein. Enrichment of corn with niacin is an economical protective measure, and increased 
consumption of meat or milk is protective. Milk may also favor the synthesis of niacin by the 
intestinal flora The niacin requirement is altered not only by the quantity and characteristics 
of the dietary amino acids, but also by the type of dietary carbohydrate and the quantity of 
fat-an illustration of the fact that "it is not possible to study one nutrient or a group of 
related nutrients without giving consideration to the entire diet." 
xii. 
f 
-Carbohydrate and Fat 
Trace Sugars in Milk 
C. P. Anantakrishnan and B L. Herrington- Arch. Biochem. 18 : 327, 1948 
There is inadequate data in the literature as to the occurrence in milk of sugars other than 
lactose. By fractional crystallization it was possible to isolate crystalline glucose from milk. 
There was no other monose present, and little, if any, other free sugar. The glucose content 
of cow's milk was 4.08 to 7.58 mg. per 100 ml. A much higher level of glucose was found in 
colostrum, which gradually declined to the above value by the tenth day. 
Dietary Fat 
Leading Article-Lancet 1948 11: 459 
The present allowance of dietary fat in Britain-60 gm. daily- is considered by some to be 
seriously inadequate. But no scientific evidence has appeared to support this view. The 
requirements recommended by experts have been guesses only, and range from 40 gm. daily 
to 125 gm. There is a definite craving for fat, especially in persons who have been accustomed 
to less restricted amounts, and fat is useful in the diet because of its high satiety value, its 
lubricating effect with dry foods, its high caloric value for small bulk. and its resistance to 
fermentation in the digestive tract. Adults usually ingest sufficient fat soluble vitamins 
without much dependence on food fats . The bulk required to supply sufficient calories when fat 
is. not available may result in insufficient food intake. Further research should be done on 
the possibilities of increasing the edible fat supply by production of synthetic fats. 
On the Absorption of Phospholipides 
C. Artom and M. A Swanson-). Biol. Chem . 175 · 871 , 1948 
The absorption of phospholipids label led with radioactive phosphorus was studied in rats. 
The data showed a detectable absorption of the intact phospholipid molecule, and absorp-
tion at various stages of hydrolysis. There was some absorption of the inorganic phosphate 
radical, and possibly some of phosphate as glycerophosphate. 
Influence of Dietary Lipids on Experimental Tuberculosis 
L. W. Hedgcock- Proc. Soc. Exper. Biol. and Med. 68 : 106, 1948 
The progress of experimental tuberculosis in Swiss albino mice was retarded by feeding a 
non-lipid ration supplemented with case in, or by the ration with 20 per cent. of the fatty 
acids of cocoanut oil. Resistance to the infection was reduced by giving 20 per cent. of olive 
oil, linseed oil, or oleic acid. 
The Chemical Nature of Fat-Soluble Materials with Biotin Activity ,n Human Plasma, 
Additional Studies on Lipide Stimulation of Microbial Growth 
A E. Axelrod, M. Mitz and K. Hofmann-). Biol. Chem. 175: 265, 1948 
The biotin-like activity of the fat-soluble fraction of human plasma was shown to be due 
entirely to known fatty acids. A synergistic effect was demonstrated between certain 
saturated and unsaturated fatty acids, using growth of Lacc,ibac1llus arabinosis as the 
criterion of activity. The activities of some derivatives of the oleic acid molecule were assayed, 
and combinations of lipids are being tested for biotin activities with higher organisms. 
xiii 
Minerals and Salts 
Concentration of Cobalt by Micro-Organisms and Its Relation to Cobalt Deficiency in Sheep 
). Tosic and R. L. Mitchel l-Nature 162: 502, 1948 
Wast ing diseases in ruminants have been found to result from a dietary deficiency of cobalt 
In studies with sheep, it was found that the micro-organisms of the rumen concentrated 
cobalt from their environment, and their cobalt content was related to the dietary level. 
There may be competition between the host and the micro-organisms of the alimentary tract 
for the available cobalt. 
Risk of Uremia Due to Sodium Depletion 
W. B MacGuire, Jr.-). Am . Med. Assn. 137 : 1377, 1948 
Blood urea (or creatinine) levels should be followed carefully in patients on a sodium 
depletion regimen . Three cases are described in which serious uremia developed on a low salt 
diet, and other similar cases have been seen. Older patients and those with some type of 
renal disease are particu larly susceptible. 
High Levels of Dietary Potassium and Magnesium and Growth of Rats 
P. B. Pearson-Am. J . Physio l. 153: 432, 1948 
A relationship between potassium and magnesium was suggested by the finding that young 
growing wheat has a very high potassium content, as reported in some areas where a bovine 
disease occurs which involves low blood magnesium. The growth rate of rats was depressed 
by ingestion of 5 per cent. of potassium supplied by potassium bicarbonate, or 3 per cent. 
potassium supp lied as potassium carbonate. There was a high mortality rate in the latter group, 
wh ich was lowered by increased dietary magnesium although magnesium did not improve 
weight gain. Blood magnesium was not influenced by the high potassium diets. 
The Antithyroid Effect of Certain Foods in Man as Determ ined with Ra dioactive Iodine 
M. A. Greer and E B. Astwood- Endocrinol. 43 : 105, 1948 
It was thought at least as long ago as 1800 that certain foods possessed goitrogenic properties. 
The avai lability of radioactive iodine has now made it possible to test foods for such activity 
in man. One hundred subjects were used in testing 61 different common foods for anti-
thyroid effects. In general , vegetables showed more activity than animal foods, and rutabaga 
had the most marked effect recorded. An active principle was extracted from rutabaga which 
was capable of completely suppressing iodine uptake for 24 hours after ingestion. It is 
probable that foods vary from time to time in their content of this substance, and that 
some persons are more sensitive to it than others. 
xiv. 
Vitamins 
Deficiency of Vitamin A in University Students 
S Dora iswami and J Yudkin- Brit. Med. J. 1948 11: 708 
Significant improvement in dark adaptation was found in 9 of 52 university students after 
supplements of vitamin A were given. Dietary surveys of 34 students showed inadequate 
intake of vitam in A in 7 cases. Students whose dietary was inadequate showed improved dark 
adaptation after ingestion of vitamin A supplements. 
Isolation of Pure Vitamin A, 
E. M Shantz-Science 108 · 41 7, 1948 
Vitamin A", which occurs largely in the livers of certain fresh water fish , has been isolated in 
pure form . Some of its physical and chemical properties are described, and the possible 
mo lecular structu re is discussed. Its bio logica l act ivity is about 40 per cent . of that of 
crystalline vitamin A 1 . 
The Vita min A Content of Human Blood Plasma as an Index of Carotene Utilization 
E. Hartzler- ). Nutr. 36: 381, 1948 
Plasma levels of vitamin A and carotene were followed in an adu lt subject during alternate 
periods of low vitamin A intake ( for 166, 80, and 115 days), moderate vitamin A intake ( for 
73 and 163 days) and carotenoid intake (28 days) . It is concluded that, in man, plasma 
vitamin A concentration can be used as a satisfactory index of carotene utilization and that 
it is more specific than dark adaptation time-although not more sensitive. 
The Effects of Soya Lecithin on the Absorption, Utilization and Storage of Vitamin A and 
Carotene in the White Rat 
G. C Esh and T. S. Sutton-) . Nutr. 36 391, 1948 
The absorption and utilization of vitam in A and carotene were increased by ingestion of 
lec ith in, suppl ied as 2 per cent. of the ra tion and replacing dietary fat. Choline ingestion 
was without effect. 
Hypervitaminosis A and the Distribution of Body Iodine 
D. P. Sadhu and B. L. Truscott- Endocr,nol 43 : 120, 1948 
,Hypervitaminosis A produced in white rats by large oral doses of vitamin A caused a fall in 
the protein-bound iodine of the liver and thyroid, and a rise in the protein-bound iodine of 
serum, ske letal muscle, and the pituitary. Th is could be due to a decreased destruct ion of 
thyroxine by the liver, causing an increased blood level of thyroxine which, then, depressed 
the secretion of thyrotrophic hormone. This would account for the decreased weight of the 
. } thyroid and its lower content of protein-bound iodine. 
f xv. 
Aneurin-Pyrophosphate Content of Red and White Blood Corpuscles in the Rat and in Man 
E. Florijn and G. Smits-Nature 162: 220, 19:18 
The thiamine-pyrophosphate content of the red cells of well-nourished albino rats was found 
to be 2.1 micrograms per 10n cells, of the white cells was 340 micrograms per 1011 cells. For 
normal men the red cell content was 1.49 micrograms per 1011 cells, for women it was 1.28 
micrograms (a significant difference). The white cell content of thiamine-pyrophosphate for 
both men and women was 280 micrograms per 1011 cells. In rats on a thiamine deficient diet, 
the red cell content of thiamine declined to about the same extent as the content of liver, 
kidney, and muscle; while the white cell content declined only slightly, resembl ing brain. In 
man, the thiamine content of the red cells declined more slowly in thiamine deficiency. 
Studies of patients with various diseases emphasize the importance of not relying upon total 
blood thiamine, for changes in the numbers of red and white cells will alter the total blood 
thiamine picture. 
The Relation Between Urinary 6-xcretion and Tissue Concentrations of Thiamine in Rats 
J. Salcedo, Jr., V. A. Najjar, L . E. Holt, Jr. and E. W . Hutzler- ). Nutr. 36: 307, 1948 
Thiamine excretion and thiamine contents of tissues were followed during the course of 
thiamine depletion in adult rats. Brain differed from other tissues in that it maintained its 
normal concentration for some time, while that of other tissues steadily declined. Then the 
concentration dropped sharply at the time the minimum level of urinary excretion was 
reached. The point of minimum urinary excretion thus appears to have physiological 
significance, and to be useful in assessing thiamine requirements. 
Water-Insoluble Nicotinic Acid Esters 
F M. Strong, L. Lutwak and M. A. Farooqee-Arch. Biochem. 18 : 297, 1948 
It has been difficult to enrich satisfactorily such foods as corn grits, rice, or macaroni with 
water soluble vitamins because of the losses in washing and cooking. A series of esters of 
nicotinic acid were prepared with glycerol and two simple sugars, which are not soluble in 
water and which provide available nicotinic acid (as shown by studies with dogs) . They have 
been successfully incorporated into certain foods and found quite resistant to losses during 
cooking. ,., 
Production of Riboflavin and Allied Substances during the Growth of C. diphtheriae 
A J Woiwod and F. V. Linggood-Nature 162: 219, 1948 
Riboflavin and a related substance - perhaps riboflavin phosphate or flavine adenine 
dinucleotide- were apparently produced by growing cultures of the Park Williams strain No. 8 
of C. diphtheriae. 
An Experiment on Human Vitamin B0 Deprivation 
W. W. Hawkins and J. Barsky-Science 108: 284, 1948 
An apparently healthy man subsisted for about two months on a highly purified diet lacking in 
vitamin B0 • He experienced a period of mental confusion and depression toward the end of 
this time, which was relieved after supplementation with pyridoxine hydrochloride. After 
about 40 days of deficiency there was a fall in total white blood cells, followed by a sharp rise 
to a value above normal. The normal picture was restored after pyridoxine hydrochloride 
supplementation. An albuminuria was noted which may have been related to the deficiency. 
It is concluded that this study did not positively demonstrate changes due to vitamin B0 
deficiency, but did suggest that certain disturbances may have been caused bv it. 
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Para-Aminobenzoic Acid in Leukaemia. Effect on the Leucocyte-Count 
H. B May and J. Vallance-Owen-Lancet 1948 11: ffJ7 
Para-ami nobenzoic acid was given to five patients with chronic myeloid leukemia, one with 
chronic lymphatic leukemia, and one with acute leukemia. In all cases of chronic myeloid 
leukemia the leucocyte count was reduced to normal limits within 21 days, whether or not 
irradiation had previously been tr ied, but rose again when treatment was discontinued. T he 
size of the spleen was reduced. Para-aminobenzoic acid was not effective in lymphatic 
leukemia or acute myeloblastic leukemia. There was little change in the general condition of 
the patients, and there were occasionally severe toxic reactions. 
The Effect of Choline, Methionine, and Low Fat Diet on the Life Expectancy of Patients 
with Cirrhosis of the Liver 
L Wade, L. Neudorff, H. Fritz and M Karl- ). Lab. Clin. Med. 33 : 1123, 1948 
Two hundred and twen ty-four pat ients with cirrhosis of the liver were kept on diets contain ing 
about 100 gm. daily of protein, 50 gm. of fat, carbohydrate ad libicum at least a quart of 
skimmed milk (supplying 0.9 gm. of methionine), 3 to 5 gm. of choline chloride, and supple-
ments of the fat-soluble vitamins. They were well supervised and alcohol was prohibited . 
Survival was no better than that of a control group of similar patients seen at the same 
hospital. 
Erythrophagocytosis in Bone Marrow Culture with Relation to Antagonism of Pteroylglutamic 
Acid 
H Sa lis-Pree. Soc. Exper. Biol. and Med 68: 382, 1948 
In blood ee l I cu ltures grown in media containing pteroylglutamic acid antagonists the 
granulocytes showed notable erythrophagocytosis, as compared with cultures without antagon-
ists or with pteroylglutamic acid. It is suggested that the erythrophagocytosis sometimes seen 
in human anemia may be due to pteroylglutamic acid deficiency. 
The Effect of Liver Extract and Vitamin B1 " on the Mucous Membrane Lesions of Macrocytic 
Anemia 
R E. Stone and T. D. Spies-) . Lab. and Clin. Med. 33: 1019, 1948 
Parenteral liver extrac t (but not fo lic acid or thym ine in large doses) is of therapeutic value 
for the severe and painful mucous membrane lesions which sometimes occur in persons having 
pernicious anem ia with subacute combined degeneration of the spinal cord . Two such 
patients were treated with vitamin B 1 "' which appeared to be successful- at least for two 
weeks. 
Thymine, Folic Acid, and Vitamin B1 " in Nutritional Macrocytic Anaemia, Tropical Sprue, and 
Pernicious Anaemia 
T. D Spies, R. E. Stone, G. G. Lopez, F. Mi lanes, R. L. Toca and T Aramburu- Lancet 1948 II · 51 9 
Th ree patients, having pern icious anemia, nutritional macrocyt ic anemia, and tropical sprue, 
were adm it ted to the hospital on th ree separate occasions. After a period of observation, and 
whi le on a meatless diet, each was treated with a different compound each time: thymine, 
folic acid, or vitamin B, 2 • Blood response and clinica l improvement followed each type of 
treatment. B1 2 was " by far" the most potent factor, thymine much the least powerful. 
xvi i. 
DIGESTIBILITY OF INFANT FOODS PREPARED FROM 
COWS' MILK~ 
The first stage in digestion of a milk food by an infant is coagulation. This occurs whether 
the infant is breast fed or is being fed artificially on a food, the basis of which is cows' milk. 
Human milk is naturally the standard by which the digestibility of other foods must be 
compared. In the infant's stomach human milk coagulates in very fine clots, under the 
action of both enzymes and the pH of the stomach contents- the latter becoming more 
acid as digestion proceeds. The proteins of human milk, mainly albumin and casein , are 
normally present in the range of 1.5% and of this, approximately 0.5% only, is casein . Cows' 
milk on the other hand has a protein content of approximately 3.5%, and of this 3.0% is 
casein. 
Casein is coagulated by rennin and acids, but not by boiling. Albumin on the other hand is 
coagulated by heat and acid, but not by renn in. The high percentage of casein in cows' milk 
means more rapid coagulation in the stomach than with human milk, and unless the protein 
content is reduced by modification and its physical condition changed by special treatment, 
the clots formed are large and indigestible. 
It was a natural thought in the day when modification of cows' milk for infant feed ing was 
first suggested that the milk should be fully modified so that the ratio between the fat, 
lactose and proteins would be identical with that in human milk. But this overlooked the 
fact that the protein of the modified milk was largely casein, and that the amino acid struct-
ure of casein differed from that of albumin. In casein, certain essential amino acids are 
proportionately low and pediatricians, as the result of experience, recommend more protein 
in relation to the other constituents, when cows' milk is the basis of modification. It is 
considered that a modified milk mixture of the same total solids content as human milk, should 
have at least 2.1 % protein in comparison with the approximate figure of 1.5% of human milk. 
While for nutritional reasons, higher protein is necessary in a modified infant food, because 
of this higher protein and the fact that it is largely casein, the physical state of the protein 
is of very great importance, as this has a bearing on the toughness of the curd formed when 
coagulation takes place. Otherwise the advantages gained nutritionally by using a higher 
protein could be offset by a reduction in digestibility. 
One aim therefore in manufacturing a milk food for infants which can be readily digested, 
is to see that the protein is physically altered in its reaction to enzymes and acid, so that 
the natural toughness of the curd of cows' milk protein is reduced, when acted on by rennin . 
Pasteurisation of milk, which is essential in any case to destroy pathogenic organisms which 
may be present, has relatively little effect in softening the curd formed by rennin. Heat-
treatment, to have an appreciable effect, must be taken to the stage of boiling. Homogeni-
sation combined with heating is still more effective and, as will be demonstrated later, the 
special spray process of drying used in the manufacture of Lactogen and Vi-Lactogen, gives 
even better results than boiling a modified fluid milk for 10 minutes. This method of drying 
which combines pasteurisation, homogenisation and extremely rapid desiccation, not only gives 
a better digestibility factor, but also shows less vitamin destruction than the drastic treat-
ment of 10 minutes boiling as normally practised under domestic conditions. These improved 
results come as the result of increasing the hydration or "water holding capacity" of the 
curd. Such curds are more voluminous and easily disintegrated. They are softer and more 
permeable to digestive juices. 
• Nestle Research Laboratory. 
xviii. 
The obvious way in which the digestibility of an infant food should be tested, would be by 
properly controlled infant feeding studies. Experimentation along these lines, however, is 
limited by the difficulties involved, and by the need of avoiding any risk to the health or 
well-being of the infants concerned, by the procedure necessary to obtain the required samples. 
It is obvious that for rapid work under comparable conditions some method of carrying out 
"in vitro" tests is necessary-tests which can be regarded as strictly comparable and which 
will serve as a practical means of assessing the digestion characteri st ics of an infant food. 
For some years past, laboratory methods of measuring the toughness of the curd, formed in 
cows' milk by the action of rennin at fixed acidities, have been used. Figures were obtained 
which were recorded in terms of the "curd tension" of the milk. By using this test it has 
been found that the "curd tension" of different milks does vary, and that the "curd tension" 
can be affected by chemical and physical means, such as by the addition of salts, by precipi-
tation of calcium, by homogenisation and by heat-treatment, etc. Undoubtedly, on general 
principles milks showing soft curd characteristics are more suitable for infant feeding, but 
results have been too variable to regard "curd tension" tests as a reliable means of measuring 
digestibility. 
The latest technique for measurement of digestibility takes into account other factors which 
also influence digestion. Briefly, such experiments are carried out in special apparatus, con-
trolled to resemble more closely the physical and chemical conditions under which gastric 
digestion takes place in the infant's stomach. An effort is made in such tests, not only to 
approximate the enzyme strength and increasing acidity of the gastric contents, but also to 
imitate the peristaltic constriction of the stomach during digestion, which influences, not only 
particle size, but also enzyme penetration and ultimate digestibility. 
In experiments carried out in this laboratory which follow the lines of the technique evolved 
by Doan and Dizikes, * the method used is detailed in the following paragraphs, and a graph 
drawn from the results obtained. 
In one group, cows' milk, boiled for 10 minutes after modification to a protein content com-
parable with Lactogen, is compared with diluted Lactogen. In the other, cows' milk, modified 
to 2.1 % protein, and boiled for 10 minutes, is compared with diluted Vi-Lactogen at the same 
protein percentage. 
The results obtained are shown graphically, in terms of the particle size of curd measured 
at hourly intervals up to three hours. This graph demonstrates visually, curd characteristics 
and progressive changes during digestion. Other work has shown that if milk is only pasteurised 
and not boiled, particle size is larger still than in the case of boiled milk. 
A comparison of these graphs demonstrates that, even boiling for 10 minutes, does not give 
with modified cows' milk a result as satisfactory as that produced by the special process, used 
in the manufacture of Lactogen and Vi-Lactogen. This can only be attributed to the special 
methods employed in making these two infant foods. 
Our trials were made in a water-bath held at a constant temperature of 99°F. The bath was 
fitted with a series of rubber tubes into which the milk to be tested was placed. 
Artificial peristalsis was brought about by a mechanical device which, by a rhythmic , squeezing 
action on the thin-walled rubber tubes, gave comparable movement to each of the milks under 
test. 
• DOAN, F. J. and DIZIKES, J. L.- Digestion Characteristics of Various Types of Milk Compared with Human Milk-Bulletin 428. 
Agricultural Experiment Station, State College, Pennsylvania. 
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Four tubes for each sample to be analysed were placed in the apparatus. After all tubes were 
in position, 6.0 ccs. of an artificial digestion mixture were added to each tube. 
This mixture consisted of-
0.4 ccs. of normal hydrochloric acid 
1.5 ccs. of rennin solution. 
4.1 ccs. of a 0.3% of pepsin solution. 
The tubes containing the digestion mixture were allowed to stand 5 minutes, in order to reach 
the bath temperature. 
40 ccs. of the modified milk to be tested was added at the temperature of 99°F. to each 
of four tubes, and mixed well with the 6 ccs. of digestion mixture. 
The milk was allowed to stand for 15 minutes during which time coagulation took place. 
8 ccs. of 0.3% pepsin solution was then added to all tubes, and one tube removed from 
each group, for analysis. 
This tube represented the zero digestion time. 
The mechanical device for imitating peristalsis by squeezing the tubes was started, and run 
for three hours. 
At half-hour intervals, 0.6 ccs. of normal hydrochloric acid was added to lower the pH. 
T~ ~ e additions of acid lowered the pH from about 6.0 at coagulation to about 3.5 after 2-1 
hours. Each hour one of the remaining tubes was removed for analysis, i.e., at 1, 2 and 3 
hours. 
On removal from the bath, each of the four tubes concerned in the analysis, was carefully 
poured into a beaker, and 10 ccs. of 40% formalin added, and the contents made up to a 
constant volume of 75 ccs. 
The curds were then allowed to stand in order to harden the particles for purposes of particle 
size measurement. 
After 24 hours the contents of the beaker were carefully screened through a series of sieves 
mounted on a Buchner vacuum funnel, the latter being fitted with a No. 3 filter paper. 
The size of the sieves used was 3, 10, 20 and 40 meshes to the linear inch respectively. 
The curds on each sieve were washed thoroughly and the contents removed in rotation. 
The curds held on each of the four sieves, plus those held on the filter paper, together 
with the filtrate itself, gave 6 graduated fractions for each tube. 
A nitrogen determination on each fraction was obtained and expressed as a percentage of 
the total nitrogen as a means of gauging the amount of protein present. 
XX. 
A graph illuitrating the percentage of nitrogen in each fraction was prepared and gives a 
comparison of the changes taking place during the period of digestion. 
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RECOMMENDED DAILY DIETARY ALLOWANCES' 
Reprint No. 129, Revised 1948 
Food and Nutrition Board, National Research Council, Washington , U.S.A. 
Vitamin Ribofla- Niacin Ascobic Vitamin 
Calories2 Protein, Calcium, Iron, A,3 Thiamine,4 vin,4 
(Nicotinic acid, D, gm. gm. mg. 1.U. mg. mg. acid) ,4 mg. 1.U. mg. 
---
Man (154 lb., 70 kg.) 
Sedentary 2400 70 1.0 125 5000 1.2 1.8 12 75 6 
Physically active 3000 70 1.0 125 5000 1.5 1.8 15 75 6 
With heavy work 4500 70 1.0 125 5000 1.8 1.8 18 75 6 
Woman I 
(123 lb., 56 kg.) 
Sedentary 2000 ro 1.0 12 5000 1.0 1.5 10 70 6 
Moderately active 2400 ro 1.0 12 5000 1.2 1.5 12 70 6 




( latter half) 24007 85 1.5 15 fJ)(X) 1.5 2.5 15 100 400 
Lactation 3000 l 00 2.0 15 8000 1.5 3.0 15 150 400 
---
Children up to 12 yrs.8 
Under l yr.9 110/2.2 lb. 3.5/2.2 lb. 1.0 6 1500 0.4 0.6 4 30 400 
l -3 yrs. 
(l kg.) (l kg.) 
(27 lb., 12 kg.) 
4-6 yrs. 
1200 40 1.0 7 2000 0.6 0.9 6 35 400 
(42 lb., 19 kg.) 1600 50 1.0 8 2500 0.8 1.2 8 50 400 
7-9 yrs. 
(58 lb., 26 kg.) 2000 ro 1.0 10 3500 1.0 1.5 lO 60 400 
10-12 yrs. I (78 lb., 35 kg.) 2500 70 1.2 12 4500 'l.2 1.8 12 75 400 
Children over 12 yrs. 8 L;_ Girls, 13-15 yrs. ( 108 lb., 49 kg.) 2600 l.3 15 5000 l.3 2.0 13 80 400 16-20 yrs. (122 lb., 55 kg.) 2400 5 1.0 15 5000 1.2 1.8 12 80 400 
Boys, 13-15 yrs. (108 lb., 49 kg.) 3200 85 1.4 15 5000 1.5 2.0 15 9) 400 
16-20 yrs. 
( 141 lb., 64 kg.) 3800 100 1.4 15 fJ)(X) 1.7 2.5 I 17 100 400 
I Objectives toward which to aim in planning practical dietaries: The recommended allowances can be attained with a good variety 
of common foods which will also provide other minerals and vitamins for which requirements are less well known. 
2 Calorie allowances must be adjusted up or down to meet Sp',!cific needs. The calorie values in the table are therefore not 
applicable to al l individua ls but rather represent group averages. The proper calorie allowance is that which over an extended period 
wil l maintain body weight or rate of growth at tihe level most conducive to well-being. 
3 Tre allowance depends on the relative amounts of vitamin A and carotene. The allowances of the table are based on the 
premise that approximately two-tihirds of the vitamin A value of the average diet in this country is contributed by carotene and that 
carotene has half or less than half the value of vitamin A. 
4 For adults (except pregnant and lactating women) receiving diets supplying 2CXXJ calories or less, such as reducing diets. the 
allowances of thiamine and niacin may be 1 mg. and 1 O mg. respectively. The fact that figures are given for different calorie levels 
for thiamine and niacin does not imply that we can estimate the requirement of these factors within 500 calories, but they are added 
merely for simplicity of calculation. In the present revision, riboflav in allowances are based on body weight rather than caloric levels. 
Ot+er members of the B complex also are required, though no values can be given. Foods supplying adequate thiamine, riboflavin, and 
niacin will tend to supply sufficient of the remaining B vitamins. 
s There is evidence that the male adult needs relatively little iron. The need will usually be provided for if the diet is satisfactory 
in other respects. 
6 The need for supplemental vitamin D by vigorous adults leading a normal life seems to be minimum. For persons working at night 
and for nuns and others whose habits shield them from the sunlight, as well as for elderly persons, the ingestion of smal l amounts of 
vitamin D is desirable. 
7 During the latter part of pregnancy the calorie allowance should increase to approximately 20 per cent. above the preceding level. 
The value of 2400 calories represents the allowance for pregnant, sedentary women. 
s Allowances for children are based on the needs for the middle year in each group (as 2, 5, 8, etc.) and are for moderate act ivity 
and for average weight at the middle year of the age group. 
9 Needs for infants increase from month to month with size and activity. The amounts given are for approximately 6 to 8 months. 
The dietary requirements for some of the nutrients such as protein and calcium are less if derived largely from human milk. 
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Further recommend·a tions: 
Fat. There is available little information concerning the human requirement for fat. Fat allowances must 
be based at present more on food habits than on physiological requirements. While a requirement for certain 
unsaturated fatty acids ( the linoleic and arachidonic acids of natural fats) has been amply demonstrated with 
experimental animals, the human needs for these fatty acids is not known. In spite of the paucity of informa-
tion on this subject there are several factors which make it desirable ( l) that fat be included in the diet to 
the extent of at least 20 to 25 per cent. of the total calories and (2) that the fat intake include essential 
unsaturated fatty acids to the extent of at least l per cent. of the total calories. At higher levels of energy 
expenditure, e.g., for a very active person consuming 4:;00 calories and for children and for adolescent persons, 
1t is desirable that 30 to 35 per cent. of the total calories be derived from fat. Since foodstuffs such as meat, 
milk, cheese, nuts, etc., contribute fat to the diet, it is necessary to use separated or "visible" fats such as 
butter, oleomargarine, lard, or shortenings to supply only one-third to one-half the amounts indicated. 
Water. A suitable allowance of water for adults i~ 2.5 liters daily in most instances. An ordinary standard 
for diverse persons is one milliliter for each calorie of food. Most of this quantity is contained in prepared 
foods. At work or in hot weather, requirements may reach 5 to 13 liters daily. Water should be allowed ad 
libiium, since sensations of thirst usually serve as adequate guides to intake except for infants and sick 
persons. 
Salt. The needs for salt and water are closely interrelated. A liberal allowance of sodium chloride for 
!he adult is 5 grams daily, except for some persons who sweat profusely. The average normal intake of salt is 
10 to 15 grams daily, an amount which meets the salt requirements for a water intake up to 4 liters daily. 
When sweating is excessive, one additional gram of salt should be consumed for each liter of water in excess of 
4 l1ters daily. With heaV)t work or in hot climates 20 to 30 grams daily may be consumed with meals and in 
drinking water. Even then, most persons do not need more salt than usually occurs in prepared foods. It has 
been shown that after acclimatization persons produce sweat that contains only about 0.5 gram to the liter in 
contrast with a content of 2 to 3 grams for sweat of the unacclimatized person. Consequently after 
acc limati zat ion, need for increase of salt beyond that of ordinary food disappears. 
Iodine. The requirement for iodine is small, probably about 0.002 to 0.004 mg. daily for each kilogram 
of body weight, or a total of 0.15 to 0.30 mg. daily +or the adult. This need is met by the regular use of 
iodized sa lt ; its use is especially important in adolescence and pregnancy. 
Phosphorus. Available evidence indicates that the phosphorus allowances should be at least equal to those 
for calcium in the diets of children and of women during the latter part of pregnancy and during lactation. In 
!he case of other adults the phosphorus allowances should be approximately 1.5 times those for calcium. In 
general it is safe to assume that if the ca lcium and protein needs are met through common foods, the 
phosphorus requirement also will be covered, because the common foods richest in calcium and protein are 
also the best sources of phosphorus. 
Copper. The requirement for copper for adults is about l to 2 mg. daily. Infants and children require 
approximately 0.05 mg. for each kilogram of body weight. The requirement for copper is approximately one-
tenth that for iron. A good diet normally will supply sufficient copper. 
Vitamin K. The requirement for vitamin K usually 1s satisfied by any good diet except for the infant in 
utero and for the first few days after birth. Supplementa l vitamin K is recommended during the last month of 
pregnancy. When it has not been given in this manner, it is recommended for the mother preceding delivery 
or for the baby immediately after birth. 
Folic Acid. Evidence for recognizing fol1c acid (pteroylglutamic acid, vitamin Be, L. casei factor or vitamin 
Ml as an essential human nutrient is presented in the text. The quantitative requirement cannot be closely 
estimated from evidence now available. 
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SUMMARY OF THE KNOWN VITAMINS 
Vitamin A -is a fat-soluble factor occuring particularly in fish liver oils, milk, butter and eggs. In addition, 
carotene or pro-vitamin A occurs in various green vegetables and in certain vegetable oils. The vitamin is 
growth-promoting and anti-infective. Deficiency leads to keratitis, xerophthalmia, night-blindness and reduced 
resistance to infection. 
International unit-the growth-promoting activity for rats of 0.6 micrograms of standard ,8-carotene. 
Vitamin B1 -aneurin or thiamin is a water-soluble factor found most abundantly in yeast, 
liver, certain cereals, 
especially in the bran and germ, meats, milk and eggs. The vitamin functions in carbohydrate metabolism and 
deficiency leads to beri-beri and polyneuritis. 
International unit-the anti-neuritic activity of 3 micrograms of a standard preparation of crystalline aneurin 
hydrochloride. 
Vitamin C -or ascorbic acid is water-soluble and found mainly in fruits and to a lesser extent in green vege-
tables. Deficiency of the factor leads to scurvy. 
International unit-the anti-scorbutic activity of 0.05 milligrams of standard I-ascorbic acid. 
Vitamin D -the oil-soluble anti-rachitic substance occurring in fish liver oils, milk, butter and eggs. The factor 
acts in the absorption of calcium and deficiency leads to rickets or osteoporosis. 
International unit-the anti-rachitic activity of 1 mgm. of standard solution of irradiated ergosterol or 0.25 
micrograms of crystal line Vitamin-D, kalciferol). 
Vitamin E-oil-soluble and occurring in the embryos of seeds, especially grains or in green leaves. In rats, 
deficiency leads to sterility due to resorption of the f~tus and there is evidence of similar action in the human 
subject. 
Chemical identities-a- and ,8-tocopherols have been shown to be active but there is no international standard 
on account of difficulties of estimation. 
Vitamin B, Complex -the water-soluble, heat-stable fractions of yeast and liver. The complex has been split 
into a number of fractions including: 
Lactoflavin (riboflavin) a yellow pigment functioning in carbohydrate metabolism and probably tissue respi-
ration. The factor occurs most abundantly in yeast, liver and milk, and exercises a growth-promoting action 
in rats. There is little knowledge of effects of deficieflcy and no international unit. 
Pellagra-Preventing Factor -probably identical with nicotinic acid which prevents or cures pellagra in man 
and black-tongue in dogs. Known rich sources are liver, yeast and certain grains, although maize is deficient 
in the factor. 
Vitamins B,, B., B. and B,-Vitamin H and Factors I, Y and W are little-known components of the Vitamin 
B, complex, considered necessary for normal nutrition of rats and/or pigeons. 
Vitamin K -a fat-soluble vitamin occurring in certain green leaves and decomposing fish meal, necessary to 
prevent h~morrhagic diseases in chickens and probably required in man.'~ 
Vitamin P-a flavone compound occurring in citrus juices and red pepper and thought to have an effect on 
capillary permeability. It is probably required in man and functions in conjunction with Vitamin C. 
Vitamin F-is used to describe certain unsaturated fatty acids, especially linoleic acid, which have been thought 
to have an action on the epidermal structures and on the growth of the rat. 
It should be noted that vitamins A, D and E, each are known in several different chemical forms which are 
not necessarily of equal activity. 
• Chemical identification, while by no means complete, has advanced to the stage at which it can reasonably be considered 
that at least 





cooking or drying at 
usual temperature bas 
little effect-Oxidises at 
higher temperatures) 
VITAMIN D 
(The anti-rachi tic 
Vitamin-Oil-so 1 uble-
Heat-stable Fairly 
resistant to oxidation) 
Prevents infections ( especially of eye and respiratory 
sy tern ), promote growth and long life, appetite and 
digestion, and maintains vigour. It i e sential for 
normal reproduction and lactation and for maintain-
ing the integrity of epithelial tis ue. Deficiency may 
result in gland and sinus infection, ki<lney, ureter and 
bladder ·alculi, diarrh<ra, phys ical wcakne s, etc. 
Regulate absorption and metaboli m of the Calcium 
and Phosphorus needed for bone formation. Simi-
larly regulate mineral metabolism of teeth and 
bones. It i necessary to the pregnant moth r to pre-
vent· ricket in the young. 
Deficiency result . in ricket all(l bone deformity, en· 
largcment of the joints, hea ding of ribs, softening o.f 
cranial bone , etc., as w 11 ai; muscular weakness, 
Vit .. m 1n Chart 
VITAMIN B (81) 









cooking, drying or 
sterilising bas little 
effect-Susceptible to 
oxidation ) 
Pr motes appetite and digestion, as .well as growth, 
hy improving mctaboli m, and al o tonicity of the 
·di estive tract. 
It protects against nerve disease, e.g. polyneuritis and 
Jieri-lwri, and is necessary to the mother for normal 
re roduction and lactation. 
Deficiency may result in impaired digestion and 
gr wth, loss of weight and vigour, subnormal tern· 
pcrature, fatigue, loss of muscle co-ordination, paraly-
is of limb , indigestien, constipation and colitis. 
N ·essary fo r normal reproduction, influencing nor· 
ma] maturation of germ cell in male and normal 
pi crntal fu nction in the female . 
Deficiency leads to death and resorption of the fretus. 
VITAMIN 
!The anti-ocorb utic 
\'itamin- water- oluhle-
Rea dily oxidised at 
higher temperat-lires) 
VITAMIN G (82) 
!The anti-pellag ic 
Vitamin- Wate r- and 
a 11-ohol-soluble 
Heat-otable) 
Protect again t scurvy. Also necessary for the proper 
m etabolism of bones and normal tooth develop· 
ment and maintenance. D ficiency leads to scurvy, 
hremorrhages o{ mucous membrane, skin, joints, and 
bone marrow; pongy gums, painful swelling of joints, 
bone fragility, dccalcification, caries, fatigue, etc. 
Pellagra-preventive. Recent work points to the fact 
that other factors play an important part in pre-
vention and cure of pellagra. Deficiency may cause 
alimentary disturbance , dermatitis, inflammation of 
the tongue and mouth, diarrhrea and nervous and 
mental <li or<lers. 
nervous instability, dental caries and o on. 
In the follo wing table, adapted largely from " Vitamins: A Survey of P re ent Knowledge," Medical Research ounc il Sp~c iaJ Report Series No. 167, 0 indicates the Vitamin has uot :Jeen found, + that the Vitamin is pre cnt, ++ that the food is 
a good source, an d +++ a rich source of the Vitamin. o sign indicates that the Vitamin content of the f w!l has n ot been tudied. The ··Water-soluble B complex" has hccn nduded an<l only where the B 1 and B, (G) fractiovs have 
been estimated suitable entries have been made. 
~====~::::::::;:::=========:;::=====:====::==;==::.===;===::==:::::;:-==:==::;======:==='=:-"=;;==..:c···c.:...===============================~=c.c-===;::.====:;=.:·..::.:=-::::::;:====::;:=~-=========-====!:=====;===:==,====::===;======;==::===;====:==:;==::::;;:=::::::;:====== FOODSTUFFS. A B R, B, C O E F OODSTUFFS. 1- A - I B I B, B, I C O E UFOODSTUF s. ILK A B B , B, C D E 
OILS, FATS, AND MEATS. CER EALS, SEEDS, NUTS FR ITS, EGGS, M 
Beef Fat . . . . . . . . + + 0 · · • · · · + & VEGE..T ABLES. & MI. CELLAN ~OUS. 
Butter Fat (pasture) . . . . + + · · · · · · .o + + + Barley, husked . . . . . . . . . . r + · · o Duck Eggs, fresh . . . . . . + ·t 
,, ,, (dry feed) . . . . -t · • · • • · o + -I Bread, wheaten, white, w~ter o . . + -l o Hen ,, ,, . . . . . . -I -I 
Co'd Body Oil . . . . . . . . + ,, ,, ,, milk t • • • • • • o 10 ,, ,, yolk . . . . , · + I-
Cod Liver Oil . . . . . . . . -1 + -I · · · · · · · · + -I -I o to + ,, ,, wholemeal, water I- · · + + + + 0 B"utl erm,' I' k wh.it_e .· .· .· .· · · 0 
Eel Body Oil . . . . . . f- I ,, ,, ,, milk I· . . · · · · o '" -I . . l 
Haddock Body Oil . . . . . . I · · · · I I- Maize, white, embryo . . . . o . . ++-I + o Cheese, Amer. Ched ar .. . , + + 
Salmon Body Oil . . . . . . + to+ +- · · · · I- I ,, ,, whole grain o , · + + + o skim milk .. . . · · f 
Sa lmon Liver Oil . . . . . . I-++ · · · · · · · · + ,, yellow, whole: grain . . I t- . . I-+ + o o to + + Co;;.s Milk, whole, frebh . . + vorl•• 
0 
Cl 
Sardine Body . . . . . . . . o Oats, husked . . . . . . . . 
Halibut Liver . . . . . . . . -I + + · · · · · · · · + + Oatmeal . . . . . . . . . . o to ,, 
II rring Liver . . . . . . . . + -I Rice, polished . . . . . . 
Shark Liver . . . . . . . . + t- · · · • · · · · + + + ,, polishingb, alcohol !'XI. 
Salmon, canned . . . . . . +- Wheat Bran . . . . . . I r 
Lard . . . . . . . . . . o to + · · · · · · 0 o O ,, Flour, white o 
Maize, yellow, oil . . . . . . + to I-+ 11 • • • + I O + + + + ,, ~ wholemeal O 1n i-
0 
Margarine, animal . . . . . . O to + · · · · · · · · O 10 f- Beans, p:reen, can ned . . . . 
,, vegetable . . . . o o 
,, with vi ta mins added I I o 
Mutton Fat . . . . . . . . I- O 
Olive Oil . . . . . . . . . . o to + O 
Peanut Oil . . . . . . . . o to -t O 
Petrel, Aust ralian 
(stomach oil ) 
Petrel, Fulmar 
(stomach oil ) . . . . 
Soy Bean Oil . . . . . . . . 
Wheat Oil . . . . . . . . 
Wheat Germ Oil . . . . . . 
Bacon . . . . . . . . . . 
Beef . . . . . . . . . . 
. Chicken Liver . . . . . . . . 
Fi b, F.a t, Muscle . . . . ···. 
,, Liver . . . . . . . . 
,, Roe . . . . . ... 
Ham . . . . . . . . . . . . 
Liver Extract, commercial .. 
Meat Juirc . . . . . . . . 
Mutton . . . . . . . . . . 
Ox Hearl . . . . . . . . . . 
,, Kidney . . . . . . . . 
,, Liver . . . . . . . . . . 
Oy ters . . . . . . . . . . 
P ig Liver . . . . 
Pork 
Poultry 
Vea l .. 
CopyrigM 
+-I 
O to + 
t 




0 lo + 
f I -l 
t I 
I I O 
+ + f 
0 10 -f 
0 10 1-
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very low 





















,, runner, green 
~, string, . ,, 
Pea,, green . . . . 
,, dried . . . . 
,, ~r("en, canned .. 
Soy Heans . . . . . . 
AJ mond . . . . . . . . 
Pea nut . . . . . . . . . 
Walnut, black . . . . 
,, Engli h . . . . 
Arti choke, globe . . . . 
sparagus Tips, bleached .. 
,, » green 
,, ,, boil d 
Cabbage, cooked . . . . 
,, green, fre,h .. 
Ca rrot, young, raw . . . . 
n ,, cciokcd .. 
Caul iflower, cooked .. 
Celery talk . . . . . . 
Lellu t·r, green . . . . . . 
Onion ....... . 
Paroley . . . . . . . . 
Paronjp . . . . . . . . 
P otato, raw . . . . . . 
eooked 
P umpkin . . . . 
Spinaeh. raw .. 
c·ooked 
Swrde .. 














0 to + 
-I+ 
0 to t-

































































+ 10 ++ 














+ to -! -f 







0 t o + 












G~~t's M'llk " c rie~. 
Human Milk .. 
L'lctose, pure .. 
Cream . . . . 
Cocoa . . . . 
Mill Chocolate 
Honey . . . . 
Marmalade ( orange) .. 
Molasses, cane 
ugar, cane, pure 
,, glucose, pur 
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Grape . . 
Grnpefruil 
Lemon 
,, Ju kc . . 
Lime .... . . 
,, Juire .. 
Orange Pulp .. 




Pru,;~ . . . . 
Tomato, ripe . . 
" 
canned 
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THE PROBLEMS OF RAW MILi< 
The following summary of Section F-Milk-borne Diseases-of Biennial Reviews of the Progress 
of Dairy Science, ( "J . Dairy Research," May, 1939) gives a concise review of recent milk-borne 
epidemic disease. 
Streptococcal Infections. 
It is now believed that the majority of these milk-borne epidemics arise not from direct con-
tamination from a human source, but by contamination from a cow suffering from mastitis 
due to haemolytic streptococci of human origin. 
Davis clearly showed experimentally that streptococci from human sources, placed on teat sur-
faces, readily ascended the teat ducts infecting the bovine udder. 
In Denmark, a cow responsible for a milk-borne epidemic excreted streptococci for 13 months 
(excluding a dry period of 3 months) and another involved in the Doncaster (England) 
epidemic excreted streptococci for 6 weeks, and in both cases there were periods when 
symptoms of mastitis were either not evident or not pronounced although the milk was known 
to be infective. 
In the United States, in 1936, a severe epidemic of scarlet fever type occurred in Owego, N.Y., 
511 contracting the disease from raw milk, and one cow suffering from mastitis was believed 
responsible. 
In 1937 an outbreak of septic sore throat (645 cases) occurred at West Des Moines, Iowa. 
At least 312 persons had consumed milk from a source infected with haemolytic streptococci 
from a bovine source. 
Of 32 outbreaks in 1936-7, no less than 12 were believed due at least in part to bovine carriers. 
In England the last serious outbreak, a mixed type of infection, in which cases of scarlet 
fever and sore throat were both observed, occurred in Doncaster in December, 1936. The 
Penneberg outbreak in Germany was traced to a milker who had been in contact with a child 
with scarlet fever and was responsible for 450 cases with 8 deaths. Yet another outbreak in 
Denmark, of 100 cases of sore throat was traced to milk which had been infected by a cow 
suffering from mastitis due to Lancefield group A haemolytic Streptococcus. 
Staphylococcal Infections. 
Recent investigations into the etiology of bovine mastitis have shown that numerous cows are 
infected with staphylococci, and it is a matter for surprise that outbreaks of staphylococcal 
food poisoning are not more prevalent. Gwatkin et al. examining a series of cattle found 
considerably more than half affected with mastitis and in about 30 per cent. of these animals 
the staphylococcus was incriminated. In two-thirds of the cases so incriminated the staphy-
lococcus was the only pathogenic organism isolated. 
In a series of 415 cows from 5 herds, no less than 34.9 per cent. were found to be infected 
and for some reason infection occurred much more frequently to hind than fore quarters of 
the udders. 
Probably due to the frequently mild nature of many staphylococcal outbreaks of food-poison-
ing they pass unnoticed or are only notified to the authorities at such a late stage that satis-
factory specimens for full investigation are no longer obtainable. 
XXV. 
Outbreaks have been described in England associated with milk, custard and butter. In 
America, raw milk and milk products such as ice-cream, cheese, cream and custard, account 
for most of the recorded cases. Denison described one outbreak in a school of almost 700 
students, of whom 165 ate cream puffs; 57 per cent. of these pupils were taken ill and also a 
further 28 cases outside the school occurred in people who had had some of the same food. 
Within four hours of ingestion, no less than 80 per cent. of the cases were ill, symptoms 
being vomiting (78 per cent. severe), pain in abdomen, diarrhoea, headache, muscle cramps 
and sweating. 
Prevention of staphylococcal food poisoning by milk or milk products calls for heating, either 
to 80° C. for 15 minutes or 85° C. for 10 minutes to ensure destruction, and the greatest 
care taken to preclude re-infection. 
An interesting observation is the fact that addition of starch to milk appears to enable 
staphylococci to more freely elaborate their entero-toxins. 
Bovine Tuberculosis. 
Griffith's interesting table, amended to include Griffith & Smith's figures shows a very variable 
percentage of bovine tuberculosis in an extensive series of observations, but it is noteworthy 
that in rural areas in parts of Scotland the figures are more than double those in city areas, 
9.1 per cent. and 4.4 per cent. respectively. 
While the findings of Griffith & Smith point to the consumption of raw infected milk as the 
chief source of bovine infection, Lange, who reported some 2 per cent. of all tuberculosis 
deaths in Germany to be of bovine origin, lays emphasis on the importance of contact with 
cattle, for instance dairy farm employees, in explaining the bovine type of infection. 
Recently several actual tuberculosis epidemics have been described. Swedish observers 
associate erythema nodosum with tuberculosis and not as a manifestation of rheumatic dis-
ease. Tornell reporting on an epidemic in the summer of 1935, found 13 women factory 
hands aged 17 to 29 years all tuberculin-positive and with two exceptions, the lungs on radio-
logical examination were negative. The single common food factor was the milk supply, later 
found to contain tubercle bacilli . 
Similarly, Stahl reported in a small Swedish community, 50 persons, chiefly children, mani-
festing tuberculous infection and about three times as many tuberculin-positive, all using a 
common milk supply, one cow of the herd suffering from tuberculous mastitis. Of the in-
fected persons, some showed high fever over several weeks, others enlarged cervical glands and 
sti II others erythema nodosum. 
Salmonella Infections. 
These infections are divided into two varieties, those with a typhoid-like symptomatology, and 
those with food-poisoning characteristics. The United States Public Health Reports summar-
ise milk-borne outbreaks in the following table. 
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U.S.A. Milk-Borne Typhoid and Para-Typhoid. 
1936 
Epidemics Cases 
Typhoid - - - - 15 95 









The last big epidemic associated with milk in England occurred at and around Bournemouth 
in 1936. 
The Dublin variety of Salmonella is becoming more frequently associated with milk infections. 
In Wiltshire an outbreak in which more than 100 people were concerned was traced to 
bottled raw milk. The infection came from a single, apparently healthy cow, but the organism 
was repeatedly isolated from its dung. 
Dysentery. 
There have been only two dysentery epidemics reported as due to milk during the past two 
years, and one associated with ice-cream, a milk product. 
In Hong-Kong, with a mortality of approximately 33 per cent., a number of young European 
children were affected, the Shiga bacillus being isolated from raw milk used. The second out-
break at Bedford, the symptoms being those of mild enteritis, was due to unpasteurised milk, 
found ultimately to be quite free from infection on the farm, but infection must have occurred 
on the retailer's premises. The milk was distributed to 106 households, of which 59 yielded 
one or more cases. The infecting organism in this instance was B. dy,enteriae Sonne. 
Brucella Infections. 
The incidence of known cases varies considerably in different countries, the U.S. Public Health 
Service, and the Chief Medical Officer for the United States and for England respectively 

















Hagan concludes that human infections necessarily imply contact with cattle, goats and swine 
and their secretions, and the risk of infection through contact with animals is definitely greater 
than through the consumption of raw milk or cheese. 
The Milk and Dairies Order 1926 should, since it makes it an offence to "sell or offer or 
expose for sale any milk from a cow suffering from any infection of the udder or teats which 
is likely to convey disease," help to eradicate these infections. 
Raw milk in the spread of disease. 
Extract from a paper by Sir William Savage, at the Royal Sanitary Institute, ("Journal of the Royal Sanitary Institute," July, 1938) . 
"The facts have been stated so often that I confine myself to a short statement. Scarlet fever, 
diphtheria, paratyphoid fever and enteric fever have frequently been spread by milk; bacillary 
dysentery and acute food poisoning rather rarely. Nearly always these diseases are spread 
from contamination of the milk with the special germ in question after the milk leaves the 
cow, but occasionally the cow is infected and so contaminates the milk. 
"Outbreaks of septic sore throat spread by milk are comparatively rare, but may be very 
widespread, as in the Brighton-Hove outbreak, with over a thousand cases and more than 60 
deaths, or in the one I investigated at Colchester, with over 600 cases. The source of infection 
is nearly always a cow infected with a special type of streptococcus of human origin first 
setting up a mastitis in the cow. 
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"Undulant fever in man is spread by milk through infected cows, and Professor Wilson esti-
mates that there are about 500 cases annually. Tuberculosis in man of bovine origin is of 
special importance, and although there is evidence that the cases are diminishing, we cannot 
even now put the deaths at less than 1,700 per annum, with about 4,000 fresh infections each 
year, the latter involving an immense amount of suffering. 
"These facts constitute a very strong case against the use of raw milk, and it is because of them 
that so large a proportion of the medical profession, including those in the public health service, 
is so insistent that these risks must be removed." 
Milk-Borne Scarlet Fever in Denmark. 
Extract from the "Lancet," May 6th, 1939. 
"In describing a recent outbreak of scarlet fever in Denmark, Juel-Henningsen and Ernst paint 
a picture as vivid as that which H. H. Scott provides in 'Some Notable Epidemics.' If the plot 
of all these stories is more or less the same, the detective work entailed is always interesting. 
"The Danish outbreak began with the notification of about 20 cases of scarlet fever in Vejle, 
a community of about 25,000 people. On April 14th, the outbreak culminated with the noti-
fication of about 40 cases. As most of the patients had been supplied with milk from the 
same dairy, its owner was questioned, and he was able at once to state which was the milk 
cart and which were the farms providing milk for the part of the town where infection had 
broken out. Medical inspection of the farms led to the discovery of a hitherto undiagnosed 
case of scarlet fever in a milkmaid whose hands were peeling, and one of whose ears was dis-
charging pus. 
"The prompt elimination of the milkmaid as a source of infection was doubtless the reason 
why the outbreak ceased as abruptly as it had begun. The bacteriological examination revealed 
Lancefield's group A and Griffith's type 3 Streptococcus pyogenes in the pus from the milk-
maid and in 108 of the 118 cases of scarlet fever. As in most such outbreaks the infection 
of the milk is maintained by mastitis in one or more cows, diligent search was made for disease 
of the udders in those that had supplied the offending milk. But though every cow was 
examined twice at an interval of six days, and the aid of the State Veterinary Serum Laboratory 
and of the State Serum Institute was invoked, neither the cows nor their milk proved to be 
infected. 
"The milkmaid therefore seems to have been alone responsible for this outbreak, and it is 
remarkable that though raw milk is a poor culture-medium for the germ in question, and the 
cows did not co-operate in spreading the infection, she still succeeded in giving scarlet fever to 
118 persons and angina faucium to about 50 others." 
Outbreaks of Sonne Dysentery due to Raw Milk. 
Summary of a report by Trimble & Brothwood ("Brit. Med. Jour.," 31/12/1938). 
The outbreak occurred in Preston Rural District on January 26th, 1938, and no fresh cases were 
reported after the milk supply was stopped 0:1 February 1st, except for two secondary in-
fections. A total of 21 persons were affected out of 86 who were exposed to risk. 
The symptoms were diarrhcea, slight abdominal pains and slimy stools, but no blood was visible. 
The cases were limited to the consumers of milk from one farm which had no cattle added for 
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over a year, and no person at the farm had previously suffered from a similar illness, although 
during the outbreak four of the farm employees became affected. 
Bacteriological examination of the fceces of infected persons confirmed that the outbreak was 
due to the Sonne Dysentery organism, and it was found that in some individuals a carrier state 
lasting some weeks was established. Two of the 21 persons were still excreting the organisms 
after five weeks. 
It was not possible to establish the exact source of contamination of the milk. The water 
used for washing the utensils was of very poor bacteriological quality and was thought to be 
responsible; its further use for this purpose was forbidden. None of the cows were examined 
bacteriologically, but since the measures which had already been taken were successful in pre-
venting further cases it seems that this factor was not involved. 
The Milk Problem. 
Extracts from the Bulletin of the Health Organization- League of Nations-(Vol. VI., No. 3, 1937) . 
"In most countries of Europe, extensive disease prevails among the cattle. So far as milk 
hygiene is concerned, the three most important diseases are tuberculosis, contagious abortion 
and mastitis. Generally speaking, the spread and gravity of these diseases has gone hand in hand 
with the development of intensive milk production." 
"Milk frequently contains pathogenic organisms derived from (a) the diseased udder of the 
cow, or occasionally the cows' faeces or uterine discharge; ( b) a human case or carrier, the 
infection usually coming from the nasopharynx or the intestine, and gaining access to the milk 
by sneezing, coughing, etc., or by contaminated fingers, (c) a contaminated water-supply, (d) 
sometimes perhaps from rodents." 
"During the years 1912-1935, records are available in Great Britain of the occurrence of 103 
milk-borne outbreaks of scarlet fever, septic sore throat, diphtheria, typhoid fever, paratyphoid 
fever, dysentery and gastro-enteritis, affecting about 12,000 persons. During the same time, it 
is estimated that about 150,000 persons contracted tuberculosis of bovine origin, of which 
over 60,000 died, while an unascertained number, probably several thousand, suffered from un-
dulant fever due to infection with Br. abortus." 
"Our information for other countries is even less complete than that for Great Britain, but, 
such as it is, it points to the existence of a considerable amount of milk-borne disease, much 
of which is at present being overlooked. In Denmark, for example, where serious attention 
has only recently been devoted to the investigation of this problem, approximately 10% of all 
deaths from tuberculosis appear to be due to infection of bovine origin. About 500 cases of 
undulant fever occur annually, of which a considerable proportion is due to the consumption 
of infected milk. In addition, during the three years 1934-1936, nine outbreaks of epidemic 
milk-borne dtsease have occurred, affecting over 10,000 persons." 
"No raw milk can ever be regarded as completely safe for human consumption. Even if pro-
duced from healthy animals, milk is so subject to contamination from human and other sources 
that it must always be regarded in the raw state as a potentially dangerous article of food. The 
only satisfactory method of ensuring the final safety of the product is to submit it to some 
form of heat treatment that can be relied on to destroy any pathogenic organisms that may be 
present." 
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THE NUTRITIVE VALUE OF MILK AND 
MILK PRODUCTS 
Biological Values of Milk Products. 
Henry, Houston, Kon & Osborne, ("J. Dairy Research," May, 1939) , working with Evaporated 
Milk, Spray Dried Milk and Roller Dried Milk, reported no significant difference between the 
biological values of the proteins in the three processed milks. 
No significant difference was found between the digestibility of the proteins of roller and 
spray dried milk, but those of evaporated milk were less digestible. A highly significant 
difference between the Vitamin B 1 content of evaporated milk (approximately only half) and 
roller and spray dried milk was recorded. 
In animal experiments the dried milks were found significantly superior. 
No loss of Vitamin A or of carotene, was found during processing and moreover, no decrease 
was found after one year's storage of the processed milks. Similarly there was no loss of ribo-
flavin content in processing or even after sixteen months' storage. 
In spray-drying a loss of 20% of the Vitamin C content of the milk was recorded, as com-
pared with 30% loss during roller drying and evaporation. Little further change in the 
Vitamin C content of roller dried milk was discovered, while in spray dried milk it declined 
slightly after seven months' storage, and in evaporated milk there appeared to be a more 
definite and gradual loss. Since it is now customary to supplement Vitamin C even in breast-
fed infants, this destruction seems of little moment. 
The Nutritive Value of Milk - Calcium Supply. 
Sir. J. B. Orr, in his work "Food, Health and Income," 1936, first drew serious attention to the 
fact that calcium shortage was a characteristic of most diets, particularly in the poorer classes. 
He found that in mixed diets about two-thirds of the total calcium is usually derived from milk. 
Leitch, in a critical review of the calcium requirements of man, worked on this assumption and 
decided that the daily requirement of milk was 500 ml. from the age of six months to nine years, 
increasing to 1050 ml . for 15-17 years of age and then decreasing to 300 ml. for adults. For 
pregnant and nursing women he calculated that 800 ml. daily was required ("Nutrition Abs. & 
Rev.," Jan., 1937). 
Howard et alia ("B. Med. J.," 8/1/38) confirmed that the diet of the poorer classes was ser iously 
deficient in calcium. They tried the effect of graded doses of a mixtu re of salts of calcium and 
phosphorus and of milk on the growth of rats on a typical diet and concluded: "The salt mixture 
had no significant influence on the increase of weight of rats, but the doses of milk had a dis-
tinctly beneficial effect." 
Widdowson ("J . State Med.," Aug., 1937) remarks: "Calcium is in many ways the outstanding 
mineral element. Its role as bone and tooth building material is obvious and striking, but the 
body needs calcium for many vital processes apart from the strengthening of the skeleton. Cal-
cium is necessary for the clotting of the blood after injury and for maintaining the rhythmetic 
action of the heart. In adults the bones become to some extent a reservoir for calcium which 
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can be drawn upon to replenish the soft tissues and fluids in times of emergency. In the young, 
however, there must be a liberal supply of calcium for the developing bones and teeth. The most 
important source is undoubtedly milk, and a milkless diet is usually a very low calcium diet." 
Influence of Milk on Utilisation of Proteins. 
The experiments of Mitchell et alia ( "Fundamentals of Dairy Science") illustrate the value of 
milk as a supplementary food especially in increasing utilisation of proteins from other sources. 
They found that the proteins of maize, when present to the extent of 10% of the diet, showed 
61.3% utilisation. Milk protein under similar conditions showed the high value of 84.7%. When, 
however, the 10% protein of the diet was composed of 7.5% maize protein and 2.5% milk pro-
tein, the total utilisation was 75.7%, which is much higher than the weighted mean and 
indicated an increase in the utilisation of the maize protein from 61.3% to 72.7%. 
it is only reasonable to assume that deficiencies of certain amino-acids in the maize protein have 
been made good by the milk in order to render possible such a large increase in the biological 
value of the protein of maize. 
The Value of Milk as a Protective Food. 
The Technical Commission of the Health Committee of the League of Nations, in a recently 
published report ("Physiologica l Bases of Nutrition") record the fact that "the deficiencies of 
modern diets are usually in the protective foods rather than in the strict ly energy-bearing foods"; 
the former being defined as being especially rich in "good" protein, vitamins or minerals. 
"Among the protective foods are, first and most important, milk and milk products ( including 
butter), eggs and glandular tissues; then green-leaf vegetables, fruit, fat, fish and meat 
(muscle)." 
Milk is acknowledged to be a "rich source of calcium salts, phosphate and of Vitamin B 2 • also a 
good source of Vitamin B1 , whilst milk fat is an excellent source of Vitamin A." Moreover, 
the proteins of mi lk are not only of the highest nutritive value but also improve the utilisation of 
protein derived from cereals or vegetables, and the report includes the note that:-
"Milk should form a conspicuous element of the diet of all ages. The Commission commends 
the tendency manifested in some countries to increase the daily intake up to one litre per day for 
pregnant and nursing women, as well as to provide an abundant supply for infants, children of 
a II ages and adolescents." 
(Extracts from the First Report of the Advisory Committee on Nutrition.-Ministry of Health, H. M. Stationery Office, 1937.) 
"Milk is of such outstanding value that the consumption of a sufficient quantity of it may be 
regarded as the key to proper nutrition. Every one of the constituents of milk possesses high 
nutritive value and it is, therefore, most desirable that all of these should be utilised for human 
nutrition, more especially because the diets of many people are deficient in the nutrients supplied 
by milk and certain of its products. Moreover, cows' milk, the most complete food known, is 
elaborated from vegetable matter of little or no value for human nourishment .... " 
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"Cream and butter are preparations containing higher concentrations of the fat and Vitamins A 
and D than milk itself. It is on these constituents that the food value of cream and butter 
chiefly depends. As they are not complete foods the proper place for cream and butter is as 
items in a mixed diet in which they make good the deficiencies of other foods in fat and in 
Vitamins A and D. The fats of milk are .... especially valuable for human nutrition." 
"A food which contains all the materials essential for growth and maintenance of life in a form 
ready for utilisation by the body is obviously of high value. Milk alone is the food which in 
itself nearly fulfils these conditions, being elaborated by the mammalian mother as the sole 
nutriment of her offspring during the period of most rapid growth." 
"The composition of cows' milk ... contains the energy-giving nutrients, protein, fat and car-
bohydrate; all the known essential Vitamins, calcium, phosphorus, iron, sulphur, iodine, magnes-
ium, potassium, sodium, chlorine and copper, some of the physiological roles of which are known, 
and a number of other elements, present only in minute amounts, such as manganese, zinc, and 
fluorine, the exact functions of which are not fully understood, but which would seem to be as 
necessary for normal nutrition as any of the other constituents. Even if it were possible to state 
the chemical composition of milk in full a very imperfect idea of its nutritive value would be 
obtained, because it would leave unmentioned many important physico-chemical and biological 
properties on which its high nutritive value largely depends. For example, the physico-chemical 
states of its constituents make for easy digestion and assimilation; the relationship of the dif-
ferent constituents to one another ensures normality of bodily function; the nature of its protein 
and of its mineral elements, notably calcium and phosphorus, and its high content of other in-
organic elements and vitamins make for satisfactory growth and give it a very high value as a 
protection against disease." 
"The fact that milk is a valuable human food, particularly when new tissues are being formed, 
has been recognised from the earliest times. Within recent years much experimental evidence 
has been brought forward, which has shown that cows' milk is the most valuable food known for 
the promotion of growth and health in children .... From the results of these and many other 
experiments too numerous to mention, on man and animals, it can be predicted that important 
beneficial effects would result from an increase in the consumption of milk above that at 
present prevailing in this country .... " 
"Milk is in itself a well-balanced mixed diet. Its few disadvantages, which vary with the age of 
the person for whom it is intended, are easily overcome. All babies should be brought up on 
their mother's milk, but after breast feeding ceases, although cows' milk ought to form the 
bulk of the diet, this should be supplemented with iron, Vitamins D and C, preferably given in 
the form of natural foods, such as egg-yolk, orange juice and cod-liver oil. For children, ado-
lescents and adults, a diet of milk alone is undesirable because it is deficient in energy-giving 
constituents relative to its bulk. For these it should be regarded as an important item in a mixed 
diet and not as a complete food; but on account of its growth-promoting properties it should 
form a larger proportion of the diet of children and adolescents than of that of adults. The 
expectant mother has to elaborate from her food the materials necessary for the growth of her 
offspring, while the nursing mother has to secrete milk to serve as the only food of her infant 
for at least six months. The milk requirements of the expectant or nursing mother are of a 
similar order to those of the growing child." 
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DRIED MILK 
Some Medical Opinions. 
(Extract from "The Infant," by Eric Pritchard, M.A., M.D., F.R.C.P., 1938) . 
"The time-honoured belief in the virtues of raw milk for the feeding of infants still survives 
in certain quarters, in spite of all the scientific evidence which proves that such virtues are 
quite illusory. It is, perhaps, unnecessary to point out that since dried milks, which are, of 
course, cooked milks, have largely superseded dairy milk - for the most part raw - in the 
feeding of infants, the Infant Mortality Rate in this country has steadily fallen . There are 
naturally many other factors besides the mere cooking of milk concerned in this highly satis-
factory result, but it is quite certain that if the heating of milk seriously impaired its nutritive 
qualities this result would never have been achieved. The effect of heat on the nutritive 
properties of the various elements contained in the milk is insignificant, excepting in the case 
of Vitamin C, the anti-scorbutic element, which undoubtedly deteriorates under the influence 
of heat and oxidation, but since an independent supply of this Vitamin is invariably provided 
in all cases of artificial feeding, this is no argument against the use of sterilized milk if 
sterilization has independent advantages. As rega rds this latter point there cannot be two 
opinions. The greatest danger that exists for young infants is infection, and there can be no 
question that raw milk is the most prolific medium for the conveyance of infection." 
(Extract from a communication from Dr. H. Kcrr- "Medical Officer"-30/4/'32) . 
"While it is r-iot contended that dried milk is superior, or even as good as the very best and 
purest fresh milk, this latter is of such exceptional occurrence that dried milk is an infinitely 
purer and cleaner article for the use of the average family than the ordinary retail milk. That 
it is deficient in anti-rachitic vitamin is a mischievous assertion, founded upon insufficient 
knowledge. Very particular attention was paid to this point before it was ever decided to 
use dried milk in Newcastle, the very highest scientific assurances being first obtained." 
(Extract from "Recent Advances in Diseases of Children," by Wilfred J. Pearson, D.50., M.C., D.M., F.RC.P., and 
W. G. Wyllie, M.D., M.RC.P.). 
"There are advantages in the use of dried milks instead of the fresh variety. They are practically 
sterile, and are certainly to be preferred to contaminated fresh milk. The percentage of ingre-
dients is known within reasonable limits. The nutritive values seem to be uninjured; indeed, it 
is probably improved, both because of the alteration in the protein, the casein being divided 
into minute particles during the process, and because the size of the fat globules is reduced 
during manufacture. The keeping qualities also are excellent. It is claimed that none of the 
Vitamins (A, D, B, or C) is impaired in the process." 
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"VI-LACTOCEN 11 PROCESS OF MANUFACTURE ~ 
The vitamin content of milk depends largely on the food of the cow and exposure to sunshine, 
so that the supplies to the Nestle factories can be considered ideal . Further, as the milk during 
the process is only exposed for a limited period to a temperature sufficient to ensure destruc-
tion of pathogenic bacteria, the vitamin content is conserved. 
Cows' milk is generally accepted as having a lower iron content than human milk. A small amount 
of Ferri et Ammonium Citrate sufficient to give 4 p.p.m. of Fe 2 0 :1 in the reconstituted food 
is now being added to both "Vi-Lactogen" and "Lactogen" to make up for any possible 
deficiency of iron in the cows' milk used. That this policy is justified can be proved by 
reference to an article, "Nutritional Anaemia in Infancy, " which was published in the " Medical 
journal of Australia," September 27th, 1941 . 
As many Infant Specialists consider that a greater margin of safety, especially for Vitamin D, is 
desirable than is possible with fresh milk, we are now, after careful research , incorporating the 
concentrate of Vitamins A and D in "Vi-Lactogen" and "Lactogen." 
This concentrate is prepared under strictest scientific control and contains fifty times the 
number of D units present in the best quality of Cod-liver Oil.:j: 
The amount of concentrate added is equivalent to-
497 International Units Vitamin A and 
106 ,, D. 
in each ounce ( 147 calories) of "Vi-Lactogen." 
This is equal to more than a ! teaspoonful of Emulsion and is additional to the natural Vita-
mins already present in the product. 
An infant at 6! months is given 5 ounces of "Vi-Lactogen" and thus receives 2485 Inter-
national A Units and 530 International D Units of added Vitamins. Similarly at the same 
age, it would receive 5.4 ounces of "Lactogen," containing 2684 International A Units, and 
572 International D Units of added Vitamins. 
Each factory has its staff of specially trained farms' inspectors, whose duties include routine 
examination of cattle for disease, as well as ensuring that dairy premises, cow bails, utensils, etc ., 
are in absolutely sanitary condition, and that each of the stringent Regulations of the Company 
concerning milk supply are strictly observed. 
A recent development has been the appointment of qualified veterinarians to the Nestle fac-
tories manufacturing infant foods. 
All cans are washed and sterilised with live steam in automatic machinery operated by Nestle 
employees. 
All cows are milked in accordance with a time-table, so that the process of manufacture com-
mences as soon as possible after milking. Most raw milk for city consumption is, on the other 
hand, 24 to 48 hours old before delivery to customers, and older still before it is consumed. 
The raw cows' milk received at the Company's factories is submitted to very strict and searching 
tests in the Factory Laboratory, and unless it passes all of these, is not manufactured into "Vi-
Lactogen" or "Lactogen." 
• Nestle Research Laboratory. 
:j: Many observers have commented on the enormous variation in Vitamin content from sample to sample of Cod-liver Oil. 
xxxiv. 
As cows' milk varies in composition even from day to day, the factory chemists rapidly analyse 
each batch and so balances its components by additional butter fat and milk sugar,§ that the 
"Vi-Lactogen," when reconstituted by the addition of hot, boiled water, closely resembles 
human milk. "Lactogen" has a slightly higher protein and lower milk sugar content and is 
made by these methods. 
During manufacture and after pasteurising, the milk is homogenised to break up the large 
fat globules, until they become even smaller than those of human milk. 
The milk is spray dried by a special process, a patent for which is held by the Nestle Company. 
So gentle is the drying action that the solubility after reconstitution with water compares favour-
ably with fluid milk. The effect of the heated air used in drying is so slight that, to ensure 
proper pasteurisation of the milk, this operation must be separately performed prior to drying. 
In the process of spray drying a jet of milk meets a current of warm air and is at once dis-
persed into a fine mist. Water is immediately evaporated from the tiny droplets of milk, 
leaving behind particles of milk powder. These fall to the bottom of the drying chamber and 
are automatically removed. The process is, of course, continuous. 
Finally the resulting powder is packed by automatic fillers into tins for the market - it is 
untouched by hand at any time. 
Routine bacteriological examinations carried out on the contents of the tin as packed for the 
market ind icate a low average colony count. 
The manufacturing process has removed all danger of the presence of pathogenic organisms. 
Every tin is stamped on the bottom with the date by which the contents should have been used, 
and by this means only fresh stock remains on the market. The Nestle organisation thus 
arranges for the withdrawal of overdated stock and its replacement by freshly dried "Lactogen" 
or "Vi-Lactogen." 
This expiry date does not imply that after that date the contents of the tin is no longer suitable 
for use; it prevents the sale of old stocks to the public . 
The chief chemical and physical characteristics of "Vi-Lactogen," the humanised milk, are :-
1. "Vi-Lactogen" is pure, fresh milk modified ("humanised") , fortified by the addition of 
a Concentrate of A and D vitamins and iron, dried by a highly scientific process. 
2. Uniform composition, closely corresponding to that of human milk. 
3. Reduction in size of fat globules in process of manufacture. (The usual process em-
ployed in manufacturing dried milks tends to cause the fat globules to become much 
larger than those in cows' milk.) 
4. "Vi-Lactogen" is under the strictest scientific control , from the time the milk is ob-
tained from the cows until it is finally consumed by the infant. 
5 "Vi-Lactogen" is entirely an Australian product, manufactured by the Nestle Company 
in factories situated at Smithtown, North Coast of New South Wales, and Dennington, 
in the Western District of Victoria, and the milk supplies are drawn from some of the 
world's richest pastures. 
§ As milk-sugar has been known to contain foreign matter and also small quantities of a substance which may cause digestive disturbances 
all lactose used in the preparation of "Vi-Lactogen" and "Lactogen" is carefully tested before use. 
"VI-LACTOCEN" FEEDING TABLE 
"Vi-Lactogen" contains added Vitamins A and D and a small amount of organic Iron. 
Each 7 ozs. of mixed "Vi-Lactogen" contains the equivalent of half a teaspoonful of Emulsion. 
Based on MEDICINAL Teaspoons and Tablespoons. Household spoons should not be used. Ask our nearest Office for free "Lactogen" 
Measure and copy of "The 'Lactogen' Mother Book." 
PRESS POWDER FIRMLY IN MEASURE WITH KNIFE AND LEVEL OFF 
FOR 3-HOURLY FEEDS FOR 4-HOU RL Y FEEDS 
b a.m. to 9.30 p.m. (6 feeds) 
Increase 
b a.m. to I O p.m. (5 feeds) 
"VI-LACTOGEN' 
AGE Level 
WATER Makes Cals. 
Spoonfuls Spoonfuls Fluid per 
Ounces feed 
Table I Tea Table 
At lstWeek - I! 2 I 17 
3rd 
" 
I & I st 3 Sb 
5th 
" 






Level WATER Makes Cals. 
AGE 
Spoonfuls Spoonfuls Fluid per 
Ounces feed 
Table I Tea Table 
At 1st Week - 2 2-!, q. 23 
3rd 
" 
I & rt b.\- 3t b? 
5th 
" 
2 - 9 5 90 
7th 
" 
I & 3 8 4! 79 avoiding 7th 
" 
2 & I 10 st IOI 
2! Mths. 2 - 9 5 90 2! Mths. 2 & 2 II b 112 
3! 
" 
2 & I 10 st IOI 
4! 
" 





2 & 3 12.\- bi 123 
4! 
" 
3 - 13.\- 7.\- 135 
st 
" 
3 & t 14 7} 141 
Discontinue night feeding (after 10 p.m.) os soon 
as possible. 
Try 4-hourly feeding after 2nd month. 
b! 
" 
3 & I 14! 8 147 
7! 
" 
3 & 2 15! S! 158 
9 
" 
3 & 3 16! 9 170 
IMPORTANT.-When commencing this food mix all the water with only half the amount of "Vi-Lactogen" for first feeds , then gradually 
increase the amount of "Vi-Lactogen" to amount shown. 
MIXING.-Place powder on top of the hot (boiled) water and stir vigorously with a fork until completely dissolved. 






Added Vitamin A 
Added Vitamin D 






Medicinal Tablespoon = .31 oz. or 8.75 grm. 
oz. Avoir. = 3! Medicinal Tablespoons. 
Gram = 5.15 Calories. 
Tablespoon = 45 Calories. 
64 International Units per ounce of mixed food. 
14 
4 parts per million of Fe per ounce of mixed food. 
THE ADDITION OF COD-LIVER OIL EMULSION IS NOT NECESSARY. 
TO GRADE FROM "Vl-LACTOGEN" TO STANDARD "LACTOGEN." 
The change-over from "Vi-Lactogen" to "Lactogen" is usually made at 51- months, but if thought 
necessary it can be made either at an earlier or a later date, and the following simple rule is 
useful:-
Substitute l tablespoonful and ! a teaspoonful of "Lactogen" for each tablespoonful of "Vi-
Lactogen" at weekly intervals, until after the fourth week full strength "Lactogen" is being fed, 
and then use the "Lactogen" Feeding Table. This gradually increases the protein percentage 
from 2.1 in the "Vi-Lactogen," by 0.3 per cent. each week until the figure of 3.1 per cent. for 
full strength "Lactogen" is attained. 
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''LACTOCEN" FEEDING TABLE 
"Lactogen" contains added Vitamins A and D and a small amount of organic Iron. 
Based on MEDICINAL Teaspoons and Tablespoons. Household spoons should not be used. Ask our nearest Office for free "Lactogen" 
Measure and copy of "The 'Lactogen' Mother Book." 
PRESS POWDER FIRMLY IN MEASURE WITH KNIFE AND LEVEL OFF. 
FOR 3-HOURLY FEEDS FOR 4-HOU RL Y FEEDS 
6 a.m. to 9.30 p.m. (6 feeds) 6 a.m. to I O p.m. (5 feeds) 
Avoid 
"LACTOGEN " 
Level WATER Makes Cols. 
AGE Spoonfuls Spoonfuls Fluid per 
Table I Tee Table Ounces feed 
At lstWeek 
-




-! 5-! 2:i 56 
5th 
" 





" LACTOGEN " 
Level WATER Makes Cols. AGE Spoonfuls Fluid per Spoonfuls 
Ounces feed 
Table I Tea Tobie 
At lstWeek -









9 5 90 
7th ,, I & 3 8 4-! 81 make 7th 
" 
2 & I 10 s, IOI 
2-! Mths. 2 - 9 5 90 2-! Mths. 2 & 2 10, 5:i 111 
3-! 
" 
2 & 2 9-! 5! 103 
4-! 
" 
2 & 3 10 5-k 113 






3 - II 6 123 
4,! 
" 
3 & I 12 6i 133 
5-! 
" 
3 & 2 13 7i 144 
6-! 
" 
3 & 3 14 7: 154 
7-! 
" 
4 - 15 Bi 164 
Try 4-hourly feeding after 2nd month. 9 " 4 & I 16 9 174 
IMPORTANT.-When commencing this food mix all the water with only half the amount of "Lactogen" for first feeds, then gradually 
increase the amount of "Lactogen" to amount shown. 
I Teaspoonful of Lactose (milk sugar) to be added to each feed for first 10 weeks. If continued after 10 weeks, then reduce the 
"Lactogen" by one teaspoonful. 
MIXING.-Place powder on top of the hot {belled) water and stir vigorously with e fork until completely dissolved. 








Medicinal Tablespoon = .29 oz. or 8.1 grm. 
oz. Avoir. = 3! Tablespoons. 
Lactose 43.6 
Ash .... 5.2 
Added Vitamin A 
Added Vitamin D 
Added Organic Iron .... 
Gram = 5.05 Calories. 
.67 Tablespoon = 41 Calories. 
70 International Units per ounce of mixed food. 
15 
4 parts per million of Fe per ounce of mixed food. 
WHY W.E MAKE TWO INFANT FOODS. 
Cows' milk unmodified is not suitable for infants because of its high protein and low sugar. In 
"Vi-Lactogen" the protein and milk sugar are modified close to breast milk composition. "Lac-
togen" is modified to intermediate figures. We believe that, for the very young babies, "Vi-
Lactogen" is the food to recommend, but if higher protein is indicated, or the baby is weaned 
at 5 to 6 months, or later, then "Lactogen" should be used and continued during the early years 
of baby's life. Cod liver oil is not essential, as both foods, in addition to the Vitamins naturally 
present in the milk from which they are made, now contain added Vitamins A and D, and 
sufficient added Organic I ran to give the average amount present in human milk. 
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COMPARE THESE STATEMENTS. 
II L t II d "V' L t II ac ogen an 1- ac ogen. 
Uniform in composition. 
• * 
The process lowers the curd tension and causes it to form 
with proteolytic ferments a fine flocculent curd. Protein is 
proportionately lower than in cows' milk. In "Vi-Lactogen" 
it is only 2.1 per cent. 
* 
Lactose is added, so that "Vi-Lactogen" approximates human 
milk in composition in this respect. 
"Lactogen" contains slightly less lactose. 
* * 
Pathogenic organisms killed in process of manufacture. 
* * 
Bacterial counts on dilution are very low (Nestle Research 
Laboratory). 
• * 
Bacterial counts tend to decrease after manufacture. 
* • 
Fat globules as small as in human milk. 
• 











Butter fat figure in particular is not constant. According to 
Droop Richmond, variations are-minimum 1.04 per cent., 
maximum 12.52 per cent . 
* • 
With rennet it forms a hard clot, which is very indigest,ble, 
due to greater amount of casein in cows' milk compared to 
human milk in which albumin predominates. 
* * 
Has 4.7 per cent. Lactose, while human milk contains an 
average of 6.6 per cent. 
* * 
Many epidemics have been traced to raw milk supplies. Bovine 
type of tubercle bacillus can cause tuberculosis in children. 
* * 
Public Health reports on milk supplies of cities mention colony 
counts generally in millions. 
* 
Bacterial counts increase with enormous rapidity. " . . Milk 
with an initial content of 30,CXX) per c.c. held at 68° Fahr 
may possess 4,CXX),CXX) bacteria per c.c. at the end of 24 hours, 
or 25,CXX),CXX),CXX) at the end of 48 hours."t 
* 
Fat globules much larger than in human milk, and therefore 
less easy to digest by an infant . 
* 
Sours easily, unless held in cold storage. 
* * 
Easily contaminated by flies, dust, dirty jugs, etc. 
Manufactured from milk within a few hours of milking. City milk is frequently 24 to 48 hours old when delivered 
I (Pritchard; Physiological Feeding of Infants, page 179.) 
• * 
"V' L t II 1- ac ogen. 
The fat present is similar to that of human milk, and is there-
fore easily digested. Addition of a vitamin concentrate ensures 
ample Vitamin A and D content and avoids the need for a 
large excess of a foreign fat. 
• * 
"Vi-Lactogen" is uniform in composition and very similar to 
average for human milk. 
• * 
"Vi-Lactogen" is simple in use, as it only requires mixing with 
hot (boiled) water. Place the powder on top of the water 
and stir vigorously with a fork. 
* * 
Cost of feeding on "Vi-Lactogen" is low. 
• 
"Vi-Lactogen" is exposed to a shorter beating period 










Modified Cows' Milk. 
Complete modification requires far more Cod-liver Oil than 
is necessary to supply vitamins. This excess is liable to upset 
the infant. 
* * 
The final analysis of modified milk depends upon the unknown 
composition of the milk used . 
* * 
Modified milk requires very careful measurement of milk, Cod-
Liver Oil Emulsion, Lactose and of water. This involved method 
adds to the uncertainty of the composition of the mixture. 
* 
Cost is generally higher due to the extras required, even if 
a low-priced milk is used . 
* * 




LACTOGEN and COWS' MILK 
YHACTOGEN under same test 
shows similar comparison. 
PHOTO-MICROGRAPHS 
OF THE FAT GLOBULES. 
CURDS FORMED DURING DIGESTION 
With LACTOGEN, the large solid clot of cows' milk 
is replaced by a finely divided curd resembling that 
of human milk. 
BACTERIAL PURITY 
cows· MILK 
I/ I ,OOO c.c. plated-over 
200,000 bacteria per c.c. 
LACTOGEN 
I/ I 00 c.c. plated - less 





















WHEN STARTING BABY ON "VI-LACTOGEN" 
The following article giving advice to mothers is in the pamphlet included in all tins of "Lactogen" and "Vi-Lactogen." 
In the first few weeks of life, baby's digestion has to learn how to function. 
A mother should not be over-anxious for a quick increase in weight - perfect digestion is 
essential first. 




A mother should, if she can, partly feed the baby and only make up the deficiency with "Vi- th 
Lactogen." When this is necessary for a very young baby, the change-over to the new food 10 
needs careful handling. The natural food is breast milk and tolerance for the new food has 
to be established. 
oil 
Do not change suddenly to the quantities given on the "Vi-Lactogen" tin. These figures are )Ve 





l. Never start using any infant food at full strength. Give the full amount of water for baby's to 
age but on ly half the amount of powder shown in the feeding table. I 
2. Gradually increase the amount of powder up to the figures given. The normal baby can I of 
usually reach full strength in one or two weeks, but others may need longer. [hy 
It is important, however, to get to full strength without delay, as baby needs this amount 
of powder for_ its normal growth. 
3. (a) Most babies will show normal progress but if there are signs that baby has difficulty 
in tolerating the full strength mixture try adding one tablespoonful more of water 
~se 
than the table shows. :es 
Baby will sometimes digest a diluted mixture more readily, provided the volume is 
not too much to swallow. 
(b) Another temporary alternative is to replace one teaspoonful of "Vi-Lactogen" powder 
by one teaspoonful of Lactose (milk sugar) until the full strength (without added 
sugar) can be tolerated. 
4. If baby is not showing sat isfactory progress ask the advice of your doctor, or telephone 
or write to the address of our Infant Welfare Room in the State in which you live. The 
address is given in this pamphlet. 
WATER REQUIREMENTS: Do not cut down the amount of water when starting on the food 
or if baby appears upset. Cut down the powder temporarily but not the quantity of water 










"LACTOGEN" FOR THE NURSING MOTHER. 
It is undoubted that "Lactogen" has the effect of improving the flow of breast milk in many 
cases. Attention has been drawn to this fact by doctors closely associated with maternity 
hospitals, who have tested "Lactogen" in the diet of mothers and expectant mothers. 
It is not suggested that "Lactogen" acts as a direct stimulant to the mammary gland. The 
explanation of its value lies in the fact that it is the simplest way in which an incorrect or 
inadequate diet can be improved, i.e., by giving to the mother the proper components of human 
milk in a well-balanced and easily digestible form. 
It is the experience of the majority of physicians that many mothers have little or no idea of the 
correct diet necessary to obtain the best results when breast feeding an infant. 
"Lactogen" can be di luted to any desired strength and can be made up so that the prepared food 
contains considerably more solids than cows' milk, thus avoiding the discomfort caused when 
the latter is fed in the large quantities necessary to give equivalent nourishment. 
In the maternity hospitals referred to above, "Lactogen" is also being used in a variety of ways, 
such as in the preparation of custards, milk puddings, and other appetising dishes, where its 
agreeable flavour and ease of assimilation produce the same satisfactory results . 
• • • • • 
FREE ANALYSES OF HUMAN MILK. 
When breast-fed infants are not progressing there is always the possibility that the milk supply 
is abnormal in composition. Realising the difficulties of obtaining an analysis, we have opened 
a section of our Laboratory for the analysis of human milk. This service is free to Physicians. 
We strongly advise taking a sample from the complete contents of the breast if results of value 
are to be obtained, especially in regard to fat, as the percentage of this constituent increases as 
the gland empties. If it is difficult to obtain such a sample, we recommend a composite 
mixture of equal quantities taken at the beginning, middle and end of suckling. 
A quantity of 1 oz. is all that is required for a complete analysis. This bulk sample should be 
thoroughly mixed before filling the sample bottle, and we suggest adding one drop of forty per 
cent. formalin to this quantity as a preservative. 
At your request we will be pleased to forward bottles for sampling which will already contain 
the required amount of formalin. When a complete analysis is not specifically asked for, we 
will determine the fat percentage and total solids only. Always record your name and address 
or telephone number to avoid delay in advising you of results. 
A complete record of all the analyses made can be seen at our Research Laboratory at any time . 
• • • • • 
'The following interesting figures have been obtained each year from numerous analyses of samples of human mil~ 
since the special section of the Nestle Research Laboratory has been opened:-
Average Average Average Average Average Average Average Average Maximum Minimum 
1926-42 1943 1944 1945 1946 1947 1948 1949 
Fat 4.43 4.10 3.8 3.74 3.85 3.80 3.53 4.00 12.75 .21 
Lactose 6.86 6.82 6.68 6.97 7.03 6.96 7.08 7.11 9.72 1.01 
Protein 1.35 1.37 1.51 1.26 1.25 1.26 1.28 1.30 6.71 .44 
Ash .22 .22 .24 .22 .24 .22 .20 .21 .50 .11 
xl. 
SPECIAL RECIPES. 
"Lactogen" Milk Puddings.-1 n making the usual cereal puddings, such as cornflour, sago, 
tapioca, semolina, ground rice, etc., "Lactogen" can be used with advantage to replace ordinary 
milk. As a general rule, prepare the "Lactogen" in the following strength: Three level house-
hold tablespoons to one cup of boiling water. 
Malt Soup.-H tablespoons Maltogen, l tablespoon of flour, 4! tablespoons "Lactogen," 15 
ounces water. 
Mix the Maltogen, flour and "Lactogen" together. Add sufficient water to make a smooth 
paste; then add remainder of water and stir. Place in a double boiler and boil for 5 to 10 
minutes. 
Mutton Broth.-Cover a shank with water; add l tablespoon of barley and a pinch of salt. Boi I 
about four hours till meat comes easily from the bone. Strain and set. When cold, remove 
all fat and warm up. This broth is best made the day before using. 
Pritchard's Vegetable and Bone Soup.-Take l lb. of shin of veal or bone of some other young 
animal (chicken, lamb, etc.) . Chop up so as to expose marrow and simmer gently for about 
eight hours with l ! pints of water and l tablespoon of malt vinegar, but no salt: Add about {lb. 
of mixed vegetables and again simmer for one hour. Strain, make up to l pint, and allow to 
set into jelly. 
( Dr. Eric Pritchard, referring to the uses of this soup in his work, "The Physiological Feeding of 
Infants and Children," states:-"lt can be given to babies of any age . .. For ordinary healthy 
infants I generally order 2 to 4 ounces to be given in the 24 hours.") 
Rice, Barley or Oatmeal Jelly.- T wo level tablespoons of rice flour or patent barley ( in the case 
of oatmeal jelly, H level tablespoons of oatmeal), 10 ounces of water, pinch of salt. 
Mix the rice flour, patent barley or oatmeal with l ounce of cold water and add 9 ounces 
of boiling water. Stir two minutes and place in double boiler. Boil for one to two hours. Strain 
and keep covered in a cool place. 
"Lactogen" Gruel.- Take one teaspoon of oatmeal and sprinkle into a cup of water, and boil 
20 minutes to half an hour. (If for a baby under 9 months this must be strained.) Add 
prepared "Lactogen" to suit taste. 
Baked Custard.- One egg, half a pint of prepared "Lactogen," sugar to taste. Beat up the egg, 
add the "Lactogen," stirring well, pour into a buttered pie dish and bake in a slow oven. A 
few drops of vanilla or essence of lemon may be added. 
Ground Rice Custard.-Ground rice, one egg, half a pint of prepared "Lactogen." Mix one large 
teaspoonful of ground rice with the "Lactogen." Beat up the egg, and add this to the mixture 
with a little sugar. Bake in a pie dish in a slow oven. 
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Combination 
Bone and Vegetable 
Mixed Vegetables .... 
, 
NESTLE'S HOMOGENISED FOODS 
Percentage Composition:* 
Carbo- Fibre 
Water Fat Protein hydrates (homo-
genised) 
86.5 I.I 2.0 8.9 0.4 
89.2 0.5 2.0 6.7 0.4 
Wt. ozs. Calories in 
Ash I Med. I Med. 
Tablespoon Tablespo1Jn 
I .I .5 7.3 
1.0 .5 5.5 
The very important process of homogenisation which has for a long time been applied to 
certain well-known milk products of the House of Nestle's, is now successfully applied to 
Soups and Vegetables to produce Nestle's Homogenised Foods. 
Homogenisation is a highly intricate scientific process of breaking down the coarse fibres and 
cell walls into minute particles which then cannot irritate the mucous membranes of the 
baby's digestive system. At the same time it exposes the contents of the cells to the action 
of the digestive juices, so that the maximum amount of nutriment is utilised. 
Ordinary home cooking or commercial straining cannot achieve the same degree of disintegra-
tion as homogenisation, because the cells are microscopic in size, and, therefore, will pass 
through the finest sieve. 
The plate opposite this page graphically illustrates the enormous difference between home 
cooking and sieving on the one hand, and homogenisation on the other. 
The second pair of photo-micrographs strikingly illustrates the effect of homogenisation on 
the rate of digestion. The fine particles pass through the intestines without causing irritation; 
but by gentle stimulation maintain regular evacuation. 
Because of the fine state of subdivision, Nestle's Homogenised Foods can be introduced quite 
early into the infant's diet without fear of causing any of the varying degrees of chronic 
indigestion which is one of the most common ailments of childhood. These occur when the 
variety of food is enlarged and the child's digestion is overtaxed by cereals, raw fru its and 
vegetables cooked in the ordinary way. 
Careful management of the child is necessary and starchy food should be reduced, while foods 
which leave a bulky residue after digestion should be avoided. It is at this time that the low 
residue properties of Nestle's Homogenised Foods are invaluable. 
Although we recommend the introduction of Homogenised Foods at about the sixth month, 
in England it is customary to begin when the baby is about four months old, while in America 
they are prescribed earlier still-at two to three months. 
As always, when commencing to add new foods to the diet, it is necessary to begin with a 
small quantity, such as one tablespoonful at the mid-day milk feed, and to increase gradually, 
so that in about a month, half a tin is consumed daily. 
No cooking is necessary-the required quantity is merely warmed and is then ready for feeding. 
Although primarily intended as a supplement to the diet of infants, Nestle's Homogenised 
Foods, as they are so easily digested and quickly assimilated, make nourishing dishes for 
toddlers and young children, and are also particularly valuable in the specific treatment of 
adults in cases where a roughage-free diet is essential, and for inclusion in the dietary of 
pre- and post-operative cases. 
• Nestle Research Laboratory. 
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THE RESULT OF 
HOMOGENISING VEGETABLES 






Photo-micro"raph of ordinary home-strained 
vegetables. The food ceJl s and fibres are the 
dark areas. 
Nestle's Homogeni ed l\I ixetl Vegetables. 
A dear illustration of how the food cells and 
coarse fibres are broken down by homo-
genisation. 
MAGNIFICATION 
Photo-micrograph o[ ordinary home- trained 
veo- tables aft r di()'e tion for 2 hour at 
98.4° I•. with 7 time their weight of 
duodenal juice. 
i\e tie'· Homo()'eni ·ed ~lixed Vegetable , 
aft r only 30 mvwutes' <li()'estion under the 
~~me condition · a home- trained ve()'etable . 
1 0 0 






























































SUGGESTIONS FOR THE USE OF VARIOUS FOODS WITH OR WITHOUT 

















OF THE AVERAGE INFANT. 
QUANTITY 
See feeding table ( page xxxvi) . 
See feeding table (page xxxvi1) . 
Add to "Lactogen" or "Vi-Lactogen" 
:.} to 1 teaspoonful per feed (see 
table, page I), or replace one tea-
spoonful of the "Lactogen" or "Vi-
Lactogen" powder by one teaspoonful 
of Maltogen. 
Begin with a few drops, increasing 
to a half teaspoonful two or three 
times per day. Can be added direct 
to bottle or given midway between 
feeds. Increase to 6-8 teaspoonfuls 
daily at 6 months. 
Added to bottle, beginning with very 
small quantities, or given separately 
later. 
Very small quantity just before or 
after "Lactogen" feed. 
REMARKS 
When modification is practised by the addition 
of cod-liver oil or extra lactose "Vi-Lactogen" 
is indicated as simpler and more satisfactory, as 
only the addition of water is necessary. 
"Lactogen" is a safe basic milk diet d ring all 
stages of a child's development. 
Maltogen contains all the sugars formed from 
staroh. Therefore, useful in educating the diges-
tive funct ions of an infant for starch. Of value 
also as a corrective for constipation and in 
malnutrition. Contains added Vitamin B,. 
Dilute with twice the amount of cool boiled 
water. 
Given to supply excess of anti-scorbutic vitamin. 
-l teaspoonful in 3 to 4 tablespoons of warm, 
boiled water one hour before feeding tends to 
prevent constipation. Prepare juice just before 
using. 
It is usually advisable to start with barley or 
rice jelly, as they do not have the same irritating 
effect as the oatmeal jelly. 
The period to begin depends on the develop-
ment of the teeth. 
NESTLE'S HOMOGENISED FOODS. 
Begin with only a very small quantity, 
increasing to -l to 1 oz. daily. 
Begin with small quantity added to 
the broth, and at 8-9 months two 
tablespoonfuls given separately. 
Commence with t teaspoonful added 
to the milk mixture. 
Only very small quantity is actually 
eaten. 
Weak. 
Two ounces, 1 meal per day. 
One teaspoon. 
Begin with small quantity. 
Begin with small quantity. 
Small quantities can be given earlier. BAKED 
BREAD CRUMBS can be added to the broth. 
Well mashed and stra ined peas, beans, pumpkin, 
marrow, cauliflower, spinach, carrots. 
Gradually increase to 2 teaspoonfuls. 
Give usually just before "Lactogen" bottle; may 
be slightly buttered. Do not leave baby alone 
with crust. 
Made with "Lactogen." 
Very small quantities can be given as early a; 
the 7th or 8th month to inculcate starch 
digest ion. 
Gradually increase quantity to 1 to 2 table 
spoons. 
Begin by scraping off w1 th a spoon. 
Lightly spread with butter, dripping, seedle,s 
jam, honey or treacle. 
The "Lactogen" and "Vi-Lactogen" Mother Book which we give to mothers contains additional suggestions. 
N.B.-Mothers are apt to overfeed when commencing with starchy foods. It cannot be over-emphasized that only very small amounts 



















A Fortified Tonic Food. 
Percentage Composition:* 
Fat Protein Carbohydrate Mineral Sal1S Moisture 









Milo-Fortified Tonic Food-prepared by the Nestle Company, is the outcome of prolonged re-
search and investigations. The composition was determined from the results of numerous 
biological trials and, moreover, was approved by several distinguished dietitians before being 
finally adopted. 
Milo is a concentrated tonic food prepared from Milk and Malted Cereals and Cocoa, 
fortified by the addition of Vitamin concentrates, organic Phosphates and important mineral 
salts-including Calcium, Magnesium, Iron, Sodium. 
It is now generally accepted that many modern diets are seriously deficient in certain minerals 
and that such deficiencies are not only conducive to faulty metabolism but may even, in some 
instances, ultimately lead to specific disease. Mi lo is, therefore, enriched with balanced amounts 
of those mineral constituents which are so essential to the human organism - especially as 
regards the nervous system. 
These elements are added in those particular combinations which can be readily utilised; for 
example, iron is furnished as the easi ly assimilated ferri et ammon ium citrate, whilst an 
adequate phosphorus allowance is provided in the form of glycerophosphates-which can be 
rapidly absorbed. 
The addition to Milo of magnesium is of particular clinical interest, as it is now known 
that this element is a constituent of all livin g cells. Professor Delbet of Paris has sub-
mitted evidence of his contention that certain pathological conditions are attributable to 
magnesium deficiency which he considers arises from a gradual decrease in the amount pro-
vided by ordinary foodstuffs. 
The nerve cells in particular call for appreciable amounts of magnesium, so that Milo-on ac-
count of its richness in magnesium-is a definite fortifier of the nervous system. 
Milo also furnishes a generous vitamin allowance; not only are the vitamins of the original grain 
and milk carefully retained, but the incorporation of cereal germ, a rich, natural source 
of B,, and also of yeast, provide additional ouantities of the B factors. Moverover, the product 
is supplemented by the addition of fish liver oil concentrates which supply Vitamins A and D 
in natural ratio, without impairing the taste, odour or digestibility of the Food. 
Milo, when packed, contains not less than the following amounts of Vitamins and minerals:-





Calcium as Ca 0 
Magnesium as Mg O .. 
Iron as Fe2 Oa .. 
Phosphorus as P2 05 .. 




. . 0.65 per cent. 
. . 0.26 
. . 0.02 
1.30 
Indications for Use. 
Nervous Disorders. Milo has been specially designed as an anti-neuritic tonic food, and is 
invaluable in cases of neurasthenia, nervous debility and insomnia. Its B1 content is of special 
interest. 
Pregnancy. Milo is of particular value during pregnancy, as - apart from its general nutritive 
properties - it increases the calcium-phosphorus intake, and thus avoids depletion of the 
maternal skeleton, due to the fretal demand. 
Nursing Mothers. As Milo is a complete food, it offers the supplementary nourishment re-
quired during this period; in addition the mineral and vitamin contents are of value-not only 
in maintaining the general health of the mother - but also in protecting against possible 
deficiencies in the infant. 
Senility. Milo can be included with advantage in the dietary of the aged; it is easily digested 
and contains an ample supply of magnesium, an element frequently indicated owing to disturb-
ances in the calcium-magnesium balance caused by advancing age. 
Convalescents, Post-operative Cases, etc. In all cases where an easily digested tonic food is 
indicated, Milo may be prescribed with every confidence. 
Milo has excellent keeping qualities and is extremely convenient in use; it is taken in either 
hot or cold milk as desired. A simple way to include Milo in the diet is to recommend its use 
in place of cane sugar on cereals and puddings. 
STERILISED CREAM. 
Percentage Composition:* 
Solids- Wt. ozs. Calories in 
Water Fat not Cone I Med. I Med. 
lot Sugar Tablespoon Tablespoon 
67.0 25.5 7.5 .50 38.0 
Sterilised Cream is manufactured in a similar way to Ideal Milk except that concentration is not 
required. Although absolutely free from preservative, Nestle's Sterilised Cream will keep 
indefinitely in the unopened state. 
Cream, on account of its high percentage of butter fat, is rich in Vitamins A and D, and 
according to authorities the method of manufacture we use does not appreciably affect these 
Vitamins. 
NESTLE'S AND GOLD MEDAL CONDENSED MILKS. 
Percentage Composition:* 
Wt. oz. Calories in 
Cane I Med. I Med. 
Water Fol Protein Lactose Ash Sugar Tablespoon Tablespoon 
25.5 9.2 9.0 11.8 2.0 42.5 .67 65.5 
In the manufacture of high-grade condensed milk the quality of the fresh milk used is of the 
utmost importance. We apply to all our products the same strict control throughout as out-
lined in the notes we have given on the manufacture of "Vi-Lactogen." 
In the process of manufacture of condensed milk the fresh milk is pasteurised and then drawn 
by suction into large vacuum pans with a holding capacity of many tons of condensed milk. 
Sterilised sugar solution is drawn into the pan during evaporation of the milk. 
' Nestle Research Laboratory. 
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By reducing the pressure with vacuum pumps rapid ebullition in the milk at low temperatures 
results and concentration takes place until the original 87 per cent. of water in the fresh milk 
is reduced to 25.5 per cent. The vacuum is broken, and the condensed milk flows by gravity 
to the cooling tanks, and finally to the filling and packing machines. 
The low temperature of evaporation and the absence of oxygen are, no doubt, responsible for the 
fact that in high-grade condensed milks the Vitamins A, B, and C, also D and E are practically 
unaffected. 
As the condensed milk has never reached temperatures higher than pasteurisation, it is not an 
absolutely sterile article in the strict sense of the word, but it is free from pathogenic organisms. 
Owing to the quality of the fresh milk used, and the scrupulous hygiene of our factories, our 
Research Laboratories frequently record colony counts of less than 17 organisms per gramme. 
This figure is the mor~ striking when compared with Public Health reports on city milk 
supplies. 
Nestle's Condensed Milk has long been recognised as an extremely useful food for premature 
infants; also children suffering from gastric disturbances show a marked tolerance for it when 
other foods have failed. Its freedom from pathogenic organisms makes it a safe food during hot 
weather. 
A recommended method for premature infants when breast milk is not available is to begin 
by using 1 part of condensed milk by volume with 11 parts of boiled water. For example, 
one half medicinal tablespoonful of condensed milk (2 teaspoonful s) plus 51 medicinal table-
spoonfuls of water gives 6 tablespoonfuls of mixture or 3 fluid ounces - caloric value 
approximately 11 per ounce. 
Then gradually increase strength to l part of condensed milk by volume with 7 parts of boiled 
water. For example, one medicinal tablespoonful of condensed milk plus 7 medicinal table-
spoonfuls of water gives 8 tablespoonfuls of mixture or 4 fluid ounces-caloric value approxi-
mately 16 per ounce. 
The composition of this full strength mixture is approximately 1.5% protein, 1.48% fat, 
8.7% carbo-hydrate (2.2% lactose, 6.5% cane sugar). 
The total water intake required daily for prematures is about 3 ounces per pound body weight . 
An adequate intake of water is important. 
When used as the sole diet of an infant care shold be taken to see that the Vitamin A and 
D intake is adequate as the fat percentage is comparatively low, with a consequent decrease 
in Vitamins A and D. 
,dvi. 
Directions for Preparing Nestle's and Gold Medal Condensed Milk for Infants: 
Age 
At 1st week .. . . 
2nd ,, ............. . 
3rd ,, .............• 
4th 
,, 6th 
.. 2! months ............. . 














Medicinal Tobie- Calories 










This table is based on I port of Condensed Milk to 
7 ports of water, for six 3-hourly feeds at 6 a.m., 
9 a.m., 12 noon, 3 p.m., 6 p.m., and 9 p.m. 
For 4-hourly feeds add one-f,fth the amount of 
Coadensed Milk and water to each feed. 
To use household tea and tablespoons, take two-
thirds of the medicinal measurements. 
It is best ro use medicinal measures, as household 
spoons vary in size. 
General Conclusions. 
Contained in a report by the Laboratories of the Royal Institute of Public Health, London.* 
1. The mi'lk used in the preparation of Nestle's Full Cream Condensed Milk is obtained under 
the most satisfactory conditions of supervision. 
2. The processes of manufacture are carried out under the best hygienic conditions 
3. The chemical results show the condensed milk to be of good quality. 
4. The bacteriological results show that the processes adopted are effective in the reduction and 
destruction of bacteria. 
5. No evidence was obtained of the presence of the tubercle bacillus. 
6. Evidence Gf the preservation of the vitamin contents was confirmed. 
IDEAL MILK-(UNSWEETENED). 
Percentage Composition: 
Wt . ozs. Ce leries in 
Water Fat Prote in Locto,e Ash Cane I Med . I Med. 
Suga r Tab lespoon Ta blespoon 
§§ 71.8 8.2 7.9 10.4 1.7 .54 23.2 
** 3.8 3.7 4.9 .7 10.3 
In the manufacture of I deal Milk, laboratory methods of sterilisation under pressure are adapted 
to industrial conditions. Great care and scientific control are necessary both in the preparation 
and sterilisation of the milk. 
Without any addition, the milk is concentrated to a definite analysis in the vacuum pan and 
homogeni sed to split up the butter fat globules and effect satisfactory emulsification when 
diluted. It is then filled into tins and hermetically sealed. The filled tins are placed in large 
autoclaves and subjected to sterilising temperatures for a per iod of about a quarter of an hour. 
By this means every organism in the milk is killed; therefore, the product will keep indefinitely 
while sealed. After opening, as no preservative is present, the milk will sour in the same way as 
fresh milk, and in warm weather it should be kept on ice if not used immediately. 
Ideal Milk when diluted provides a useful substitute for fresh milk for all general purposes. 
Of all forms of cows' milk, unsweetened milk is perhaps the least allergic. In practically 
every case of true milk allergy, unsweetened milk is well tolerated . ( "J . Pediat.," May, 1940) . 
NESTLE'S MALTED MILK. 
Vitamin "8 1 " is now added to Nestle's Malted Milk. 
Percentage Composition: 
Vitamin B, Wt. oz. Calories in 
Water Fat Protein Lactose Ash Cane Sugar Malt Sugars Starch lnt. Units I Med. I Med. 
per oz. Tablespoon Tablespoon 
t 2.2 9.4 12.0 11.9 2.9 61.5 150 .34 42.0 
:j: .. .9 1.1 1.2 .28 5.9 14 6.0 
Nestle's Malted Milk is made by drying a combination of whole milk with an extract of malted 
• This report deals with investigations and conditions obtaining at one of our English Condenseries, but the methods of condensing and 
care exercised there apply equally to all factories controlled by the Company throughout the world. 
§§ Concentrated. •• Diluted, 1 fluid oz. to It water. 
t Dry. :j: Diluted, Ii Med. Tablespoons to 4 oz. water. 
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barley and wheat flour, the ratio of malt solids to milk solids being 2 to 1, the whole of the 
starch being completely converted by diastatic action into soluble malt carbohydrates. 
The final process is an interesting one, as the whole of the desiccation to powder takes place 
under vacuum. 
While we do not recommend Nestle's Malted Milk for routine infant feeding, nevertheless it 
is useful in special cases, as generally speaking tolerance for maltose is greater than for either 
lactose or cane sugar. The following feeding table has been found useful. 
Based on level, not heaped, medicinal tablespoons. 
(1 Table£poon = 4 Medicinal Teaspoons Malted Milk 
= ~ fluid ounce of water). 
Age 















Med. Table spoor 






The table is based on three-hourly feeding intervals allowing for one night feed during first 
month. 
Times of feeding recommended :--6 a.m. , 9 a.m., Noon, 3 p.m., 6.30 p.m., 9.30 p.m. 
After 6 months, the quantities given should be increased gradually in the proportion of 1 table-
spoon of Malted Milk to 4 tablespoons of water, i.e., if giving 5 tablespoons of Malted Milk, 20 
tablespoons of water would be required. 
Nestle's Malted Milk is of value when low fat and protein, together with replacement of cane 
sugar, becomes necessary, and further, owing to the method of preparation, the vitamins of the 
milk and cereals are retained. When used for a prolonged period for infant feeding the supple-
menting of accessory food factors A and D is desirable, especially as the milk constituents are 
comparatively low when the product is diluted for use. 
In recent years a great deal of scientific work has been carried out on the physiological effects 
of vitamins on human health and nutrition, which may be summarised as follows:-
Shortage of Vitamin 8 1 .- A shortage of Vitamin B1 , known as the anti-neuritic, growth-promoting 
vitamin, has been proved to cause very serious disorders. While extreme shortage which causes 
beri-beri and associated diseases is rarely encountered in this country, there is no doubt that 
modern diet and the refining of cereals can result in a lowering of the B 1 intake to dangerous 
levels. This has brought about in many individuals a condition of chronic deficiency. 
The indigent, and those who, from idiosyncrasy eat poorly balanced diets, and food faddists, 
frequently seriously reduce Vitamin B1 intake. Patients suffering from organic disease often 
have little appetite, or dietary restriction may limit intake. while gastro-intestinal disturbances 
can also impair absorption. 
Finally, the B
1 
requirement is greatly increased by augmented metabolic processes in febrile 
conditions, hyper-thyroidism, intense muscular exertion and during pregnancy and lactation. 
xiv iii. 
Scientific Opinions-Well-known scientists claim that many disorders of modern life, loss of 
appetite, constipation, nervous and alimentary diseases can be traced to a border-line intake 
of Vitamin Bi. These are dietetic troubles whi ch do not necessarily incapacitate, but which 
lower the general tone and cause mental and physical fatigue. Many go further and state that 
shortage of Vitamin B1 is the most serious feature of present-day diet. 
Adequate Intake Essential.-Vitamin B1 cannot be stored for any length of time in the body. 
There is no appreciable reserve to be drawn on and, therefore, it is essential that the daily 
intake be adequate. 
Modern refining of flour removes the germ of wheat because of its ill effect on the keeping 
quality and colour of the flour, also statistics have proven that much less flour is eaten now 
than formerly. Previously the body could rely on the wheat germ in flour for a reasonable B, 
intake, but it must now obtain the necessary B1 units from other sources. 
Nestle's Malted Milk is now fortified with Vitamin B, .-Nestle's Malted Milk, which has always 
been prepared from barley malt and other cereals containing the valuable germ, has now been 
fortified with additional Vitamin B, from the richest natural sources. This means that other 
associated vitamins are also added; i.e., A , B" and E, and valuable organic phosphates of Cal-
cium and Magnesium. 
Nestle's Malted Milk has been found particularly useful in invalid diet, in typhoid, pneumonia. 
and post-operative cases, where easy digestion and rapid assimilation are essential. 
Nestle's Malted Milk is not only a nourishing food drink, but, as the result of this new develop-
ment, has definite tonic and invigorating properties due to this increase in its Vitamin B potency. 
MALTOGEN. 
Malt Sugars with Vitamin 81 for Infants and Adults. 
Percentage Composition:* 
Vitamin B, Wt. oz. Calories in 
Waler Fot Protein Lactose Ash lnt. Units I Med. I Med . 
Co ne Suga r Molt Suga rs per oz. Tablespoon Tablespoon 
3.0 5.6 1.4 90.0 140 .33 36.9 
Maltogen is a dried extract prepared by the enzymic action of malt diastase on barley rnalt 
and other cereals. Not only are the natural vitamins and mineral salts retained, but these are 
fortified still further by cereal germ extract, rich in Vitamin B. 
Maltogen contains 90 per cent. of maltose and malto-dextrins, carbohydrates which are formed 
in the natural -process of digestion of starch. 
These sugars are especially valuable in the modification of milk or "Lactogen" for infant 
feeding. Maltogen is ideal for premature, weak and under-nourished babies. 
Maltogen is also useful where a high or mixed carbohydrate diet is indicated, as malt sugars 
are less liable to fermentation or to cause the development of acidosis. They are readily 
absorbed and better tolerated than other sugars. 
• Nestle Reseorch Loborotory, 
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Maltogen corrects constipation. It improves appetite and growth owing to its richness in 
Vitamin B
1 
( the anti-neuritic Vitamin). Many infants and children show remarkable improve-
ment when foods rich in Vitamin B are added to the diet. 
Maltogen is valuable not only for modification of infant diets, but as a supplementary sugar 
for young children, nursing mothers, and adults on limited diets. A simple way to include 
Maltogen in the diet is to use it on cereals and puddings in place of cane sugar. 




























SUNSHINE FULL CREAM POWDERED MILK. 
Percentage Composition:* 
Wt. oz. Calories in 
Water Protein Lactose Ash I Med. I Med . 
Tablespoon Tablespoon 
2.5 26.3 28.0 38.0 5.2 .28 41 
Sunshine Full Cream Powdered Milk is simply fluid milk from which, after pasteurising, the 
water has been removed by the most modern method of spray drying. 
It is readily soluble and when mixed in correct proportions with water reconstitutes into a 
milk of excellent flavour. 
31 medicinal tablespoonfuls pressed and level equal 1-oz. of Powder. 3-ozs. mixed with 18~ 
fluid ozs. of water to make slightly more than a pint of normal milk containing 3.5% of 
butterfat. 
There is no safer or better milk supply for young growing children, and for all household 
requirements. 
, 
N ESTLE'S MILK CHOCOLATE. 
Nestle's Milk Chocolate supplies, in a concentrated form, the solid constituents of full-cream 
milk, finely ground cocoa bean and sugar, and is thus a most valuable supplement to the diet in 
those cases where extra nourishment is required. It is prepared in Australia under strict 
hygienic methods. 
, 
N ESTLE'S COCOA. 
Apart from its general usefulness as a nourishing beverage, when indicated in the diet of invalids 
and children, Nestle's Cocoa can be confidently recommended by the Medical Profession on 
account of its excellent solubility and purity. 
It is manufactured in Australia under strictest hygienic conditions. 
• Nestle Research Laboratory. 
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- 3 10 17 24 .•. M 1 8 15 22 29 M •.• 5 12 19 26 M - 3 10 17 2' 31 Tu 
-411182.'5 •.• 'J'u 2 9 16 23 30 Tu ••• 6132027 Tu _, 1118 25 ... w 
- 5 12 19 26 ••. w 3 10 l7 24 31 w ... 7142128 w - 5 12 19 26 ... 
Th 
- 6 13 20 27 ..• Th 4111825 ••• Th 1 8 15 22 2? Th -6132027 ... p 
-71' il 28 ... f 5 12 19 26 ... F 2 9 16 23 30 f. - 714 2128 ••• 
$ U 15 22 JO •.. $ 6 13 20 27 s 3101714 .•. S 18152229-
OBSTETRIC TABLE. 
The calculotion is made from the first day of the last Menstruation, based on an average gestation period of 280 days. 
In Leap Year, if Feb. 29 is included in the 280 day, period, deduct one day from the date given in the lower line. 
January I 2 3 4 5 6 7 8 9 10 II 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 January 
October 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 I 2 3 4 5 6 7 November 
-
February I 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 February 
November 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 l 2 3 4 5 December 
March I 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 March 
December 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 I 2 3 4 5 January 
April I 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 April 
January 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 I 2 3 4 Februory 
May I 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 May 
February 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 I 2 3 4 5 6 7 March 
June I 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 June 
March 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 I 2 3 4 5 6 April 
July I 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 July 
April 7 8 9 10 II 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 I 2 3 4 5 6 7 Moy 
August I 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 August 
May 8 9 10 II 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 I 2 3 4 5 6 7 June 
September I 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 September 
June 8 . 9 10 II 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 I 2 3 4 5 6 7 July 
October I 2 3 4 5 6 7 8 9 10 II 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 October 
July 8 9 10 II 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 I 2 3 4 5 6 7 August 
November I 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 November 
Aug ust 8 9 10 II 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 I 2 3 4 5 6 September 
Decemb<>r I 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 December 
September 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 I 2 3 4 5 6 7 October 
II. 
OBSTETRIC ENGAGEMENTS 
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Maltogen corrects constipation. 
1 
NOTES FROM 1949 
SUNDAY, JAN. 1st 
• M New Year's Day 
JANUARY, 1950 APPOINTMENTS 
lv 11- ( l S !l r~ Professional Private 
Milo-a valu-able food for expectant mothers. 
2 
F,-K v · v 
APPOINTMENTS 
JANUARY, 1950 
Professional Private WED., JAN. 4th 
'f 
JANUARY, 1950 APPOINTMENTS======== 
==================~==========r== 
FRIDAY, JAN. 6th B MO - f. If e, '< /1 • Professional 







Private SUNDAY, JAN. 8th 
F 
JANUARY, 1950 
MONDAY, JAN. 9th \v A~ lS1> TA 
APPOINTMENTS 
Professional 













JANUARY, 1950 APPOINTMENTS 
FRIDAY, JAN. 13th f io'fJ..JJ Professional Private 
Sufficient organic iron now added to "Lactogen" and "Vi-Lactogen." 
8 
r te.oRa . 
- I 
APPOINTMENTS JANUARY, 1950 
--- - -
Professional Private SUNDAY, JAN. 15th 
"Vi -Lactogen"-the " Ready -Mod ifi ed" Infants ' Food . 
9 
JANUARY, 1950 










f IC ."( d - w A "' I r, r;: L /~ ,.. M f NA f' . Professional Private WED., JAN. 18th 
JANUARY,~ 1~95~0 ====~==~=~A~P====P~O~IN~TTM~EN~T~S~======= 
--F-RID-AY: JAN. 20th /'1 r tJ ll- r'I - DC vi tJ f Pr Professional Private 
Nestle's Chocolate-a Sustaining Food. 
12 
APPOINTMENTS JANUARY, 1950 
<.. o N Pr~ L 11L[ Professional Private SUNDAY, JAN. 22nd 
APPOINTMENTS 
oa u /<. .n ' Professional Private 
,, 10v ( ., 
"Lactogen" is recommended for Nursing Mothers. 
14 
APPOINTMENTS JANUARY, 1950 
[,,r vT r . Professional Private 
WED., JAN. 25th 
JANUARY, 1950 APPOINTMENTS 
FRIDAY, JAN. 27th 1) o '1 u f. A- · Professional Private 










" Vi-Lactogen" the " humanised" Infants' Food. 
17 
JANUARY, 1950 
SUNDAY, JAN. 29th 
JANUARY, 1950 APPOINTMENTS 
MONDAY, JAN. 30th O o ,, u -R._ A. 
observed as Australia Day 
Professional Private 
APPOINTMENTS FEBRUARY, 1950 
-~================-=-=-~-=- -=-=-=-=-----=-·--====-========-
DO ( V ({ A - W ~ N f ~ Fl- ~- - ~ff O A. Professional Private WED., FEB. l st 
FEBRUARY, 1950 APPOINTMENTS 
FRIDAY, FEB. 3rd 5 f F o A- r 1/. c in. Professional Private 
~. 
- I 
APPOINTMENTS FEBRUARY, 1950 
Professional Private SU NOA Y, FEB. 5th 
MEMORANDA SPECIAL NOTES FOR THE WEEK 
"Vi-Lactogen" babies are not troubled with constipation. 
21 
FEBRUARY, 1950 
MONDAY, FEB. 6th t f v /(_ o 
APPOINTMENTS 
Professional Private 




Professional I Private 
DTA.1.Y. Wr tten 15/2/50. 
Wed. Feb. 8th, 
I hav1:1 lost "llY cas, of wr.; t · ng mater.; n.ls, n-
cludine my 3" ary, so 1;11 TT1ak"3 ; t up th· t1 w y. Have 
FEBRUARY, 1950 
WED., FEB. 8th 
ask ea the skip er of the .1 nugo to t.ry and p" ck it 
up at Uro By, but doubt {f he ill. It is pos~1ble -~~~~~~~-
th t the Stell took t in to Samarai. Sa the 
skip er at 1ufi suf ering from CI hink) malaria of 
somr d ys' st nding an::i lcohol'c gr.lStritis of even 
longer st nding. But he didn't tell th~ truth about 
revious events, r d was g tting b tter. 
Ved. was a mad rush. Mi..!de up stains for 
St phensor., did a round otc. Kept going till the 
:vt.K. peo le arri.veJ. Sent t.ie atelect sis babe to 
1oresby, s:> had to :vr·te letterfi for them, do a spot 
of m·crosco ,y, and p ck, all after dinner. L1:1f for ·------- --
the boat oon after 9, and. ·in the p tch rark my pre- ·---- - ----
c ous c S3 got m ssed som8~her13. T coul n't do all my 
precious writing on tht3 M. '. We all slept Ol'l board '----------
someho; 1r~. r1estly of Ioma and Bessie & Sel yn, 
in the cabin, Frs. Cruttwell, Nevman and I on t~e 
aft deck. They w0re lo a -tng ~ 11 2 A.lf. Slept ell. 
Thurs ay 9th, L eft at 6 i.nsteal of' 4, as plannt3d. 
The ere ere t1r "'d out. Each y had a q_ueue o .P 
dress ngs, as 17 Colle e ho ·s, teachers & fa'llil'es 
e·e on board. Sefoa at 1, ann e1t tP t~e hill. 
L zy afternoon, w~ . a~ left o.P i • Fr. 1 upset 
b.c~·se the Ber~bona people ~isin orm a h~m bout 
som kambira, ana ho ·an't c 11 to loa· it s pro-
::n'sed. rien foun' it 1as o ting thl'.lre aft r all. 
THURS., FEB. 9th 
S0· 0 ot Geore to go back early tn the morn ngfor t. 
'Ihat g ve us till 11, and ,,1r. S i.th eot me overto i----------
Tufi. Saw .1.1..1 tty a ·ain, plast:e s t sfactory, then to 
see the d nUc;..-,ro m n, then the ti.K. as alongs· de, 
nd off. , pickeJ up the autoclave fvr ·elen. 
1rs. 1-'. : J violmet .1e dachas, and took a bit of 
t me rob r~ into that. Wanigela abut 3. On¥ 
p tient ms Eth 1 Joyce, an ante-natal. ~ runined 
rs. P. after d 1 nner. ~r. Arthur runnin~ in & out 
to the no~ stat on. Wantec to see it, but h~ left 
too late for Norman a me to go. Bea early • 
.Ent<t:~;JxJ mtb. ri ti n ..... let tE>r on bo ora. ukawa at 
j, and s w som juxtn-art4cul r nod9S, ha a cuppa, 
and on to Menapi. by 6: 10. St nl r left thr> pr .v ous 
Thursd y. re~gie fed-up (actu lv un~erf'ed i.n th t 
p~azard hous old) n 1th I"! ~e P.U.O. To bed 
early i.n. er n-:ce 1-ittle ho"S"• but talkea a lot. 
Sund ny 12th. l ' 
, 1ass in ,ed u, B' -rast, se~i ng pat.; ent s t · 11 
lunch. ~ a "an an a hi I"! l.11 dr e Els 1 e are ? me sles, 
-APPOINTMENTS 
Professional I Private 
""un, 12th (cont.) 
'rs. I • ""or lunch, s ,:i nd • r. K-ri · r,11. t f':lr ri nn"3r 
Ilad a sle p f'tPr lunch, and ~Q.r +h" .p·r,..t time for 
9 ,s elt r~ste1 ~na hurr n. f'!~t lc1 actu'il.~ t 1,,e 
pnt {n 'vensoris"• lore p t·entc b 0 ror, that. 1:en pi 
i.'"' a rot+; n :x>le t ork -fn. ~ :t rdolp~, 'ii o s 
~ust in t ~ v4ll ~e,h yin ~o8n Riv~n +~ sac1• bv 
1r, Cp-iller, J d $0'1'9 .Jriti_ng TI-l more t l jn.,. to 
I e~ ,i e, ho senriod v ry glad to have 90-eone to t 1 
to, poor ki ; also e .umin ... her ; th a vie I to k.; d'3 
O.K., anJ .,. ho~e s 1e ; 11, but ."late the thou,i,ht of 
deliver ng her. tlo ever, she h s ~oo a p lv.:s, I 
shoul J ~ y. 
ond ay, 'eb. l3th.,_ Left ut O , c al le Bo 1 anai for a 
fe 1 m·nutes, Dogura ut G• Ie r t.10 ne 1s: r. Dar i.d 
ent tv C irns on the ~tella, eu0 ie took his set 
FEBRUARY, 1950 




on the ~kymuster ~ro oresby as the Bulvlo ·s hP.ld '-~~~~~~~~-
up. ( Sailin 3ydney today). C ss.( e went to S .ar 1 
on the H.K. n' t :,1ng Jes ..... .; e to ... ydney with her, 
Fr. c:1. nt e nt on th, 3at. tv P.H., rid 3ydn'3y am: I 
l.,st F'ri.day. Poor ol"I thine, Fr. vl ver "'TlUch better '----------
bu t ""ti. 11 n i. nv al· a. T e Peche get t1 ne: roun on 
~er baJ lAg ~uch toos on, "at n t ell und 1o1np a 
f ·r bit of' vom:1t·ng. ,iss J, improve1 aga n. 'r<1. 
P. .r. Kn· ,l'it th"3re f'or t.'1e ay. I su .. , pts. & 
unp eke , 3ot "" 1 11ay per , '.K., .Por Rr. T'1on,pson 
to ~tamp, THURS., FEB. 9th 
Tuesday, Feb, 14th. 
Slesping on Pat's V"3r n..=iah i.n ~ls 4 e '~ b,::id • 
.... lept on an not to cu,ir eh. Saw somA pt s. nd ; a 
OTT''1 t!l:..king ... r. 0. TT'OVe u to Ge • I a.; r1 some 
r· t ·ng an f d ·11ng round. ~lad ~ slenp aP.:a n :i.P er I 
lunch, a· .:i spot of a~hi. ng. At t. tea the l anu-
,,guna cume , th the Ri ohs on bo rd, .. r. R. drunk, 
1 •argaret a nice 1 ss • .':>everal P.u. c dets too, 
Just befor dinner u r~tained pt t Vam-ira sent up 
a,... ssage, and t ent do n. Wi.sh I ha ins:i ste 
& gone ins te d , but P • said if I n t she w oul J go 
too. I o.rg ni zed coffee for the select fe • Bp. 
ca~e & said Charles ~ad bejn seen in Samarai n the '--~~~----=--~--
employ o"" Bunt ngs', ~ he as very 1pset. Don't 
qu· te see on theface of it th~t it as so bad, as 
a vaca on job, Fr. fi. kne. thut he as in S0.ru1ra ' '-----------
J.J,B. showed the [9..lSSts p;ctures. I run round & 
sa t'1at the pts ere O .K. and up to see rr O. & 
t;1.lc'3 him h;s sedat~ve. So. C.mrles a-it·ng in the 
garden,: got ·nv te to stay to CnMPl ne & a~ter-
rds Charles di too, I kno Fr. o. ~.r Are paay 
J. i!lP, hard for him, 'l'''len scootea & left the t o 
tode 1 with h1m, Tien after 9 and no Fat, so asked 
•,r1c to go don th mP,, Fr, Bodeer s ;a he ould 
APPOINTMENTS FEBRUARY, 1950 
Professional I Private WED., FEB. 8th 
Tuesday 14th (gont.l 
go ith me, Tok a thermos nd sandw;ches C& broke 
cJ " Fr •. enning' s thermos for himl and set off r: th the 
boat era d, 1et ~at and the 2 ~ed'cal boyr in Wedau,!--~~~~~~~~~ 
the pt, corn ng by dinghy, sti 11 i.th pt. T 1ey were 
gl d of a cuppa and b" te to eat. P t en.. arrived 
ter 10:30, I gave her an enema h;le P. & the 
boys prepared theatre, r~move it manu lly, Sept. 
scrubb ng to help. It cane a v eac;; er than I e -
i:ecteo, but th1:1 '.ltP.r11c; ould not contrac!B and she 
kept ar;p inis, 'Is pleaseti ,o .P n that the total 
loss e.s under a p-rnt, but ; t see"l'\e n a ful lot. 
Afeter 1 lots of Pit and on8 o.P Ersom8tr1nP. she 
settle' ao,n. By that time e ,er~ hav·n~ a cuppa 
and she s 1 ke. I p1.1t rry f ot 'own an:-, slept in 
the Hosp· t 1, and ~ent l'at to be , but ne· ther of 
us got to sleep befor 4. Joan, t.he no nurse, is 
gvod anJ tched tie patient too, ~'he babe ho led 
an n a to bo ut to the breast befor e g t to 
sleep --- probably did more gooJ t ~un all tne Pit. 
Wedn~sday7eb. 5th 
io~e t 5:30, w th b en cryirg ·n thP. aro, UPi--~~~~~~~~~ 
for ss at 6, and 'orr ble tir,. Bishop very con-
cerned over Pt and me. Ready to ~o on the St.G t 
0 : ~O, f anlly teft t 9: 50, 4 t ~ for B p's letter 
Lovely tr·p. I do like the St.G, Slept & trote. T u-r--~~~~~~~~ 
pot at 1, Fr. Hugh an~ fully good host, Sa the 
school-kids, health very good, apart from anaem a. 
Almost no borobe. Cuppa, bath, Jvensong in the school 
a! tne Chur~h is cond, ned and the p oo pl e have not 
THURS., FEB. 9th 
yet bu'lt another. After dinner Hugh checkeq the ages 
of all tne chil Jren for me, qu te a tedious job, but ,-----------
useful, .t'ro.yers ;_th the rv·ss-ion boys, then bed. 
Tnur;:;aay 16th. Up for ? : 15 bre kf ... t, 1,K. caJTJe :20, ana away 
on t me, N·ce trip, aYl~ I rote ~ost of t~P. t·~A. 
Call~ at I momanana, Hi.o~e f'or coconut, t~e~ pie ad 
u John ho .., on the ti.'I<.. looHY113 rot .. etilv si cl<, 
Ras a rrass un er le-f't rect,1s, ~, an enlrlrgen 1-tver --
C oP storach, Arr-1ver 1:10, an~ tre jenp ~et ~A. :--~~~~-----'-~~~~ 
ect ;r lunch, c1r'1d "3tC. SR• r\,11, U"', 1 1 
E'so g. ~rb 0 inner corree, More~ ~ i..," 1n Ho~r. 
~~o ~ ~~ ironinr,, t· en tal ~ to ~at· ~~le she irone~~~~---'-~-~~--
& a scuS'".l':lcl the poss· blr, octor co-irig. I th nk she 
nt ..,E:l, thou._"'n _,.1e grefl to all my c...,__~ ~t; c ~s 
E 1 ·nir. ..... Bed t 10:15, much too latf3. 
Friday Feb.._ 17th. 
8 c ~t till 7: 15, sa a babe before b' fast i th 
a f'unny rash. Did some writing, then removed a 
f'i bromatous thing :'rom an o.nkly juxt -articular 
node, I think, It came easily, 1.11 send t to Dr. 
APPOINTMENTS FEBRUARY, 1950 
riday 7th coht . ) 
Professional I Private ___ __ wE_D_._' _F_E_B._Bt_h_ 
Price for bi opsy . Talred to Fr . a. nd rote ti l l 
lunch . Rest & sle'7p , then to Wf':ld u at 3 , f'oun Sey-
mour nd ~ patient mi ssing . Back 1n th~ r ~n . ':'h~ 
rest of the a y little ccomplishe • Organized the 
coffee fter d iner , as· t as busy. Asked Pb . re 
Govt . - ssio ns med c6nference , but heh s heard 
not. ing offi ci 1 . Bea early . 
Saturday Feb , 18th . 
Am doing lot of sleepi ng . Slept t 11 7%:> , after 
b' fast read up hernia nd d d a round , hi eh, w th 
talking· nd aspirating gland took til- lunch . Rest 
til~ 1: 3u reaJing m gatinew , whi l e at ent in the 
j eo t h t took Fr . 0::: home, as far us Wed au , sn v the 
measles and broght up as ck pleu.i::tsy , Pat went all 
t:1e w y to College, though . J.;).B . on nlkabout at 
Hoge. Red up hern a some more b~fore dinner , and 
drank too much sherry . Must tell ~at to go e sy. It 
maker:; me wfully sleepy . Cof-Pee in Appy's house list-
ening to :. he ne s . Then a beaut storm wh; eh s sti 11 
go ng, ann to E ' song in the r in . 
I 






"Lactogen" is suitJble for adult feeding where ordinary cows' milk is not tolerated. 
23 
FEBRUARY, 1950 
WED., FEB. 8th 




FRIDAY, FEB. 10th 
SAT., FEB. 11 th 
APPOINTMENTS 
Professional J Private 
-
Nestle's Malted Milk- made by the manufacturers of " Lactogen." 
24 
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MONDAY, FEB. 13th 
TUESDAY, FEB. 14th 
APPOINTMENTS 
Professional Private 








FEBRUARY 1950 , 
WED., FEB. 15th 
' 
THURS., FEB. 16th 
FEBRUARY, 1950 APPOINTMENTS================== 
~============================,====
= 
FRIDAY, FEB. 17th 
SAT., FEB. 18th 
Professional Private 







Milo provides mothers with more minerals 
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FEBRUARY, 1950 
Private SUNDAY, FEB. 19th 
SPECIAL NOTES FOR THE WEEK 
FEBRUARY, 1950 APPOINTMENTS 
MONDAY, FEB. 20th I) o 1J A 
, ' u f\ . Professional Private 








}. . . 
APPOINTMENTS 
Professional 




FEBRUARY, 1950 APPOINTMENTS 
FRIDAY, FEB. 24th [) 0~ u K H . Professional Private 
SAT., FEB. 25th 
"Vi-Lactogen" is free from I pathogenic organisms. 
32 
APPOINTMENTS FEBRUARY, 1950 
Professional Private SUNDAY, FEB. 26th 
---------
MEMORANDA SPECIAL NOTES FOR THE WEEK 
-- - - !------
Sufticient organic iron now added to " Lactogen ' and ' v, -Lac.rogc. n. 
33 
FEBRUARY, 1950 APPOINTMENTS 
MONDAY, FEB. 27th Do., vR A- Professional Private 










APPOINTMENTS MARCH, 1950 
Professional Private WED., MARCH 1st 
APPOINTMENTS 
Professional Private 




APPOINTMENTS MARCH, 1950 
Professional 
Nestle's Chocolate-a Sustaining Food. 
37 
Private SUNDAY, MARCH 5th 
SPECIAL NOTES FOR THE WEEK 
MARCH, 1950 APPOINTMENTS 
MONDAY, MARCH 6th D (; ii f( ('r 
Labour Day, Tasmania l? Professional Private 









"Lactogen" is recommended for Nursing Mothers. 
39 
MARCH, 1950 
WED., MARCH 8th 
MARCH, 1950 APPOINTMENTS 
FRIDAY, MARCH 10th DO "1 U l /r Professional Private 
.• 1 [, 
"Vi-Lactogen" resembles Breast Milk in composition. 
40 
I 
APPOINTMENTS MARCH, 1950 
Professional Private SUNDAY, MARCH 12th 
-- --- ---------- -
- - ----!--------------
Nestle 's Malted Milk is fortified with Vitamin B. 
41 
SPECIAL NOTES FOR THE WEEK 
MARCH, 1950 APPOINTMENTS 






"Vi-Lactogen" is indicated for feedin g of premature babies. 
43 
MARCH, 1950 
WED. , MARCH 15th 
MARCH, 1950 APPOINTMENTS 
FRIDAY, MARCH 17th f (U l<._o. Professional Private 
APPOINTMENTS MARCH, 1950 





"Lactogen" is easily digested by the aged. 
45 
SPECIAL NOTES FOR THE WEEK 
MARCH, 1950 APPOINTMENTS 
MONDAY, MARCH 20th (; /.. ~ 1 Professional Private 





APPOINTMENTS MARCH, 1950 
Professional Private WED., MARCH 22nd 
F 
MARCH, 1950 APPOINTMENTS 
= 
FRIDAY, MARCH 24th f {of(!- ~GN4 Professional Private 
APPOINTMENTS MARCH, 1950 




MEMORANDA SPECIAL NOTES FOR THE WEEK 
MARCH, 1950 APPOINTMENTS 
MONDAY, MARCH 27th ~ crVA ~(clt Professional Private 







WED., MARCH 29th 
MARCH, 1950 APPOINTMENTS 
FRIDAY, MARCH 31st f /._ v f.J · Professional 





When Maltose and Malto-dextrin are indicated prescribe " Maltogen." 
53 
APRIL, 1950 
SUNDAY, APRIL 2nd 
1JL M 5 t/~D.Ji 
APRIL, 1950 
MONDAY, APRIL 3rd r,_/(_c~ . 
APPOINTMENTS 
Professional 
Milo provides mothers with more minerals. 
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Private 
APPOINTMENTS APRIL, 1950 
Professional Private WED., APRIL 5th 
APRIL, 1950 








APPOINTMENTS APRIL, 1950 
C lfo ~o · Professional Private SUNDAY, APRIL 9th Easter Sunday 
APRIL, 1950 APPOINTMENTS 
MONDAY, APRIL 10th fz- /( v R,o . 
Easter Monday Professional Private 
~ t ~ ow ~ en'' ~ Vi -Lactogen''. 
APPOINTMENTS 
APRIL, 1950 
Professional Private WED., APRIL 12th 
---------- - --------1-----------
"Vi-Lactogen"-the "Ready-Modified" Infants' Food. 
59 
APRIL, 1950 APPOINTMENTS 
FRIDAY, APRIL 14th P f!<_o -flo. Professional Private J 
APRIL, 1950 
_, 
fR_,µ. Professional SUNDAY, APRIL 16th 
L· 
MEMORANDA SPECIAL NOTES FOR THE WEEK 
APRIL, 1950 
MONDAY, APRIL 17th f f_ o R C, 
APPOINTMENTS 
Professional 








Professional Private WED., APRIL 19th 
)( 
APRIL, 1950 APPOINTMENTS 
FRIDAY, APRIL 21st t:./v/_0. Professional Private 















APPOINTMENTS APRIL, 1950 
Professional Private SUN., APRIL 23rd 
~)_ d.A~ I" ~ Q e) 
















APRIL, 1950 APPOINTMENTS 
MONDAY, APRIL 24th f;,{ "' ./_(J. Professional Private 
Nestle's Malted Milk is fortified with Vitamin B. 
6'6 
APPOINTMENTS APRIL, 1950 
Professional Private WED., APRIL 26th 
THURS., APRIL 27th 
"Vi-Lactogen" the "humanised" Infants' Food 67 . 
APRIL, 1950 APPOINTMENTS 
FRIDAY, APRIL 28th {;!(o f! - Professional Private 
SAT., APRIL 29th 




Professional SUNDAY, APRIL 30th 
MEMORANDA SPECIAL NOTES FOR THE WEEK 
"Vi-Lactogen" is particularly suitable fo r supplementary feeding. 
69 
MAY, 1950 
MONDAY, MAY 1st E It_ I. 0 
Labour Day, Queensland • 
APPOINTMENTS 
Professional Private 





Professional Private WED., MAY 3rd 
MAY, 1950 APPOINTMENTS 
FRIDAY, MAY 5th f rl( {lJJ. Professional Private 
APPOINTMENTS 
MAY, 1950 
Professional Private SUNDAY, MAY 7th 
MEMORANDA SPECIAL NOTES FOR THE WEEK 
" Lactogen" is suitable for adult feeding where ordinary cows' milk is not tolerated. 
73 
MAY, 1950 APPOINTMENTS 
ONDA~ MAY 8th 
r -; • 
Professional Private 
' 
APPOINTMENTS MAY, 1950 




Nestle's Malted M"lk . f .. I is ort1f1ed with Vitami B 
75 " · 
MAY, 1950 APPOINTMENTS 
FRIDAY, MAY 12th 
Coronation King George VI , 1937 
Professional Private 




Professional Private SUNDAY, MAY 14th 
MEMORANDA SPECIAL NOTES FOR THE WEEK 
Milo-a valuable food for expectant mothers 
77 
MAY, 1950 APPOINTMENTS 
=====================:~~~~============ 
MONDAY, MAY 15th ff o i 1) . Private 




========================================A~ PP~O;;;INTMENTS =r============================== 
t: Ro P o . U . K, Professional 
Milo provides mothers with more minerals. 
79 
Private WED., MAY 17th 
THURS., MAY 18th 
~ r'F!J 
MAY, 1950 APPOINTMENTS 
FRIDAY, MAY 19th f; (< Ro - ~ 0 fJ A Professional Private 
"Vi-uctogen" with added Vitamins A and D. 
80 
APPOINTMENTS MAY, 1950 
Professional Private SUNDAY, MAY 21st 
MAY, 1950 APPOINTMENTS 




Sufficient organic iron now added to "Lactogcn" and "Vi-Lactogen ". 
83 
MAY, 1950 
WED., MAY 24th 
MAY, 1950 APPOINTMENTS 
FRIDAY, MAY 26th D f W ~ D E Professional Private 1 
I 
APPOINTMENTS MAY, 1950 
D f /lfl A f) f . Professional Private SUNDAY, MAY 28th 
},<k '!":1_· µ ~~j(_. + . ~ w U--4~ - ---+-----------
'• 
SPECIAL NOTES FOR THE WEEK 
"Vl-Lactogen" does not need the addition of Emulsion or Lactose 
85 
MAY, 1950 APPOINTMENTS 
MONDAY, MAY 29th OF IN ft I) t Professional Private 
Nestle's Malted Milk-made by the manufacturers of "Vi-Lactogen." 
86 
APPOINTMENTS MAY, 1950 
})CW/\JE Professional Private WED., MAY 31st 
i 
JUNE, 1950 APPOINTMENTS 




"Lactogen" is recommended for Nursing Mothers. 
89 
JUNE, 1950 
SUNDAY, JUNE 4th 
JUNE, 1950 APPOINTMENTS 




APPOINTMENTS JUNE, 1950 
Professional Private WED., JUNE 7th Foundation Day, W.A. 
JUNE, 1950 APPOINTMENTS 
FRIDAY, JUNE 9th '._ ofJ ft p,~~ Professional Private 




"Vi-Lactogen" is indicated for feeding of premature babies. 
93 
JUNE, 1950 
SUNDAY, JUNE 11th 
JUNE, 1950 APPOINTMENTS 
MONDAY, JUNE 12th 
Obs. as King's Birthday ( to be proc.) 
Professional Private 
APPOINTMENTS JUNE, 1950 
Professional Private WED., JUNE 14th 
" Lactoge " · n as ea~ily digested by the d 95 age . 
JUNE, 1950 APPOINTMENTS 
FRIDAY, JUNE 16th ( tf o R_o. Professional Private 
APPOINTMENTS JUNE, 1950 
ff.! oR o . Professional Private SUNDAY, JUNE 18th 
- · . 
• , _____ __ _ 
MEMORANDA SPECIAL NOTES FOR THE WEEK 
~·~---- ------------- - -----
/_ 
(! 
"Lactogen" contains added Vitamins A and D. 
91 
JUNE, 1950 APPOINTMENTS 
MONDAY, JUNE 19th f ll&IU. Professional · Private 
TUESDAY, JUNE 20th 





Professional Private WED., JUNE 21st 
JUNE, 1950 APPOINTMENTS 
FRIDAY, JUNE 23rd Oo' U (l A . Professional Private 
r 1 ~t t' 1· ri~-N·-~ ~ 
~
~;_t ft~t__?~ -H ~ ~} 
Written on board M.K. June 21s".1 
Tuesday June 20th. 
M.r~ ~trl~~~! 1~11 
Up for Mass, in English. Saw out- & in-patients, sent a numb r home 
nd left things in order ·for our departure (I hope}. After lunch made afe 
odds & ends in the Dispensary, packed up more or less with J' s halp, and h 
wrote lables for our luggag& and fastened mine on. Little things like tnat 
make. al 1 the difference. Heard that the M.K. was in at 2: 30, but it was 4: 
3p0 before they arrived. Jean was doing the kitchen and bed arrange'.'Ilents & 
I did what I could in the Hsepital and helped to be the gr~cious hostess. 
Frs. Romany, James and Deniis didn't come up mor Mrs. Lane. We had a goat 
killed for dinner, which was very nice. I mended Jean's frock and did -:.he 
Hospital while she packed household stuff, and the medical boys helped hen 
Supper, and to the job of packing and bed. I had .l~ancy W. 1.n my house, not 
as talkative !\S I had exJ!Cted. G9t a letter from Lil by M.K. and read it 
1n bed. The n.o. cane to morning tea. That i•S twice he has come and not 
































APPOINTMENTS JUNE, 1950 
Professional Private SUNDAY, JUNE 25th 
JUNE, 1950 APPOINTMENTS 
MONDAY, JUNE 26th Do~ u~ A-. Professional Private 
APPOINTMENTS 
JUNE, 1950 
Professional Private WED., JUNE 28th 
JUNE, 1950 APPOINTMENTS 
FRIDAY, JUNE 30th 
"'4 Dcr;uRR- Professional Private 
r 
1;.: {~-1~1~· l -1~1r-1r~ 























THURSDAY. ST. PETER' s DAY, JunA 29th,· 
list ~1ass 5:30, 2nd in English rneant to ,_l:>e 6:30, but actually about 7. 
Plus f cllebrat1ng. Just before b'fast Fr. narola said 8 women could sit h 
the Go spenl gallery, so the two .t: ats, Jean, M1 ss Clark~, Helen, El s1 e & I 
d'f a, lind had an awfully good view. Organized that, and some of us cut bread. 
& butter ~~r lunnl. In the Cathl, by 9:40. and soon after the .l:'rocessi·ons 
started -- Guild of St. Francis, trained & licensed staff, College with 
banners. The the Bp. 8: Fr. Harold brought in the Admin., then the Processt.:n 
of Bi shops. All went uwfully well, o.nd it wus nice. to see plenty of nattve 
priests acting as chaplains etc. Everyone just fitted in. The singing was 
very good, and the whole service something out of this world ultog~ther --
though it still remained a very earthly spectacle, Eustace & John R. were 
Fr. David's attendants. "Noises off" was r ~cording in the other galilery, 
and the pnotographer must have been dodging round everywhere. He got a 
couple of flashlights . of the actual Consecration, .I think "from where our 
wh1 te staff were Sitting. Canon Hand preached what was basivlly a spl end1.d 
sermon, but his e~otion made him a bit incoherent her9 and there. tle spoke 
about young. David leaving his sheep to care for . t he people of Israel, and 
of r eter & Paul being called from already busy jobs to be apostles. The 
ArchB gave h; s ble ss1. ng, then we sang two hyn:;ns, then Fr. Dav1..d gave h! s 
first blessing to the people --- in Wedau, Ubir, Koraf1, Notu, vrokaiva, & 
finally English. It ended at about 25 to 1, then photographs, much talk etc 
After that a very scrappy and inadequate l u nch, but at least a cupp a. The 
Admfn cane late. His A.D.C. was Sweeney who cB.1!le to Oro Day. He has acquireA 
the citified habit of throwing compl1ments about that strike one as not sin-
cere. The boys we r e:n' t much help at lunch, but the staff ran round with cu ... p:> 
of tea etc. George ~arascos and Stanley came to me after the service, as S 
wanted a toith out. Ther e was the trouble in a nutshell w1th Dr. s. I ask 
ed him j f he had any objection and he said certainly not. I took it <'1.lt at 
5:15. nlso Ge~rge introduced me to his father, sister & brother, whom he 
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I 'kl> l 1 I~ l~t ~~ l_~ ~-t-~t ~ t ~~ \X---t I II 
Consecration <cout.....J. 
2. 
After _lunch we all coll:ected round the flag, sang "God save" and 
welcomed the A~rnin. Interminable speeches, on the whole very good ones. The 
A~mi n spoke very well. The Bps spoke too. Carner as cl i c~ ed all over the 
jolnt. ·"erc'ifully the weather v1as just about perfect. The Admin went, then 
presents to Fr. David, and more speeches. Deacon Japhet presented the staff 
(the silver fitt1.ngs are from the staff, though we didn't knww it, also the 
native clergy> and he made the speech of the afternoon. He sai.d that the 
staff was from a tree made by God, and he used part of tt with the Skill 
Goa gave to make the staff. J'.'He spoke of J.Javid the shepherd in the h~lls & 
valley-s looking after the sheep, seek! ng the straying, helping those 1.n 
trouble, and feedi~g the hungry, and thanked God that th1s Daxid had given 
his whole life to so the same fDr the peopleof ~apua. Canon ~and presentm 
a ring, and Eustuce the Indian cope & mitre, and David kissed both French 
fashion. Wonder what the people thought of 1 t. It was rather beautiful 
really. David spoke to each g1rver in his own language; and his own speech 
he hlms elf put 1 nto Wed au, urokai va. & .c;ngllsh. 'Ihe people as well as we 
found 1 t too long and sho1-1ed a tendency to wander away. We missed our aft-
ernoon tea, and all felt 1 t a bad miss. We all scrambled through baths, ta 
then I got an inspiration nnd gave the girls present some sherry whibh 
cheered us conside~abl~. 
inner awfully late, at about ?:15, waiting for the Admin tocome. 
He entertained several on the ~aur'abada to sherry beforehand. The visiting 
eeople feel the lack of food, apparently. I don't particularly, but it all 
looks very mingy. We had stacks of unexpected visitors, including Prof. 
Elkin, the Neilsons and Foleys, and some other odds & ends. Fr. Porter 
arrived from Moresby just as the service finished. baa lu~. We had some 
poultry supplemented by the inevitable sausages for dinner. Drank healths 
inwater --- the King, the Aam1n., and David. Everyone calls him Bishop Dav-
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1 'kb: L -1 ,~ 1~~ ~~ t~~ ~t~ t 1r ~ ~t 1.~k-t 1 11 
3. 
Evensong at a, and we all swished in in long frocks. A lovelf service. ~1 
the beginntng Fr. Romney and .1:.1.urold brought in J.Javid thel'\P.iilip, and he we(. 
corned him as Coadjutor Bisnop and led him to his seat. Plenty of hymns & a 
frightfully long Procession. Out after 9, supper, and Fr. Gribble got Jean 
Peg & me out on the lawn in the moonlight, very pleasant. All very thlrsty 
I went out to help w~sh up and the helpers were sneaking another pot of 
tea, so late to bed -- - after 11. While drinkng supper the Bip brought the 
Admin out and presented me, then Jean and Peg (whom he had met before) . I 
anted to talk about extra equipment, but it wasn ' t th·; r1ght time . He lool<S 
a very insignific~nt bloke, but speaks well. Someone said that the mun with 
him was Ivan Cham~on, but he sort of faded out. Don ' t think he looks much 11.ke Alan. 
The boys ha-3 decorated the tables very beautifully, but not as 
elaborately as. for Conference . We ate in the lounge, which was much better 




























"' VI 0 
APPOINTMENTS 
Professional Private 
"Vi-Lactogcn" with added Vitamins A and D. 
105 
JULY, 1950 
SUNDAY, JULY 2nd 
JULY, 1950 APPOINTMENTS 
MONDAY, JULY 3rd DO<; U K fJ · Professional Private 
APPOINTMENTS 
JULY, 1950 
Professional Private WED., JULY 5th 
JULY, 1950 APPOINTMENTS 
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TUF.SDAY~ JULY ll, 1950, 
ly. 
The last few days have been a muddle and I can't rem&.nber very c~ea 
Saturday, 8th1 
Conference in tne morning, and fin1shed it, apart from thefinal 
trirr,mings. Before that saw ~reda ' s wound which was very nice. ~uite busy 
with odds and ends of patients. Had an interview wtth the Bip at 3, but he 
was tired· and non-committal. Asked him tv think about the placing of train 
ed boys, but he was vague . Also brought up relat~ions between Dr. s. & me, 
oecause I needed guidance on the subject. ue gave it too, I think; he has 
great perspicacity. He and ·at seem to be looking forward to him staying 
there ad infinitum. We ciscussea furlough, and had to choose between Sept. 
& November, so I chose Nove:nf§ber. Went to D.:>ubina and saw three new child-
ren; passed on the findings and all my .i«ix%a«x«Dogura Rapers to Dr . s · 
E'song and something kept us late, then got talking to Jean for ages after 
11 ghts out on the point - - - about the Ns whom we gossiped about too much; 
and also the fact that there was a boy prowling round Mytle' s bed the pre-
v1 ous night and on other occasions. It is a st1nko business; also boys hav 
been steal1ng things ;n the d ::iytime. Also n1ght.-t1me prowlers at t:7at•s house. 
Avina stayed O "\ watch all night , but r.E: were wakeful too, and li sten1ng. 
I tied a string between my bed and the gote for h1.m to tr1.p over 1.f he 
car, e our w ay ; 
Sunday. 9th, Up to 6 O•c. Mass, as I wanted to work before b'fast 
o, the n1ght before we had a long meet1ng with Souta.ern visitors, ~·r. :Jann,_ 
1s, Miss Clarke, Pat and me about g1fts, suppl1es of linen 9LC. I had tc 
make a 11st of medical needs, and discussed tt w1.th nurses. Sunday was bust 
0 nd I was tired and fretful over it. Saw pts. and goodness knows l'lhat. The 
.ijan1. ara launch came and r,1argare t nf ch wanted an exam1nat1on that took ages 
esp. as I wanted to look for hookwor m and get her urine tested. Missed mos 
of' Evensong, at which .rr. Palmer was made Sub-.Jean, and Pat D., Myrtle, & 
.Pr. -.. iven }{Ot their licences, also .rr. R's Seth. Dinner w1.th decorated 
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tables, endless speeches, then a party at Ged. I had to write letters etc. 
a11d was an hour late for the party. However, it,was very good, and the\gaV3 
the Btshop some money for a birthday present. Then did a spot of pack~ng. 
Monday, July 12th. Packed cheerfully, and were all ready by breakfa 
t"'me. Good.-byes and away at 9:20. Didn't see Oliver again, and scarcely 
spoke to him on Sunday. I would 11ke to have gone therP. again, but the Bip 
kept on piling jobs on that made ~t :!.mposs1ble. 37 whites on board, and 11x 2 
sardines, also so much luggage 1n tho hold that all our stuff was on eecm. 
No eating aboard. Went to -·13napi, and some oi us helped get lucnh there. 
Read Borothy Sayers all d~ on the boat. Sea perfectly ca.1.m. Mukawo 4:30, 
and Con orjanized it o.11very well. Cuppa, baths, sorting out beds etc. 
So.w Kipling 's baby which h.;.s pne\l1llonia f'ollo"ing whoop, and odas 6: ends of 
jobs. Dinner in three bat·ches, ~ndeveryone .J.elped with waiting, wasning up 
etc. tlud to go out to trte bou~ to give ~r. rt 0 mney some Morphia as he lett 


















































MEMORANDA SPECIAL NOTES FOR THE WEEK 
"Vi-Lactogen"-the "Ready-Modified" Infants' Food. 
109 
JULY, 1950 APPOINTMENTS 
MONDAY, JULY 10th 06<:; o RA - Professional Private ('1 u I, -"WA WA Nt~ fc/. 
APPOINTMENTS 
Professional Private 
Nestle's Malted Milk-made by the manufacturers of " Vi-Lactogen." 
111 
JULY, 1950 
WED., JULY 12th 
JULY, 1950 
FRIDAY, JULY 14th t tv~a 
APPOINTMENTS 
Professional 






APPOINTMENTS JULY, 1950 
Professional Private SUNDAY, JULY 16th 
MEMORANDA SPECIAL NOTES FOR THE WEEK 
Nestle's Malted Milk is recommended for post-operative cases. 
113 
JULY, 1950 APPOINTMENTS 
MONDAY, JULY 17th f l / ~ (I . Professional Private 
"Lactogen" is recommended for Nursing Mothers. 
114 
APPOINTMENTS JULY, 1950 
= 
Professional Private WED., JULY 19th 
JULY, 1950 
FRIDAY, JULY 21st 
APPOINTMENTS 
Professional 






"Vi-Lactogen" the " humanised" Infants' Food. 
117 
JULY, 1950 
SUNDAY, JULY 23rd 
JULY, 1950 APPOINTMENTS 
MONDAY, JULY 24th p~.p._,. Professional Private 
APPOINTMENTS 
===========:=========================--== (< 6. Professional Private 
"Vi-Lactogen" is particularly suitable for supplementary feeding. 
119 
JULY, 1950 
WED., JULY 26th 
JULY, 1950 
FRIDAY, JULY 28th f l<__oij . 
APPOINTMENTS 
Professional Private 
"Lactogen" is easily digested by the aged. 
120 
l 
APPOINTMENTS JULY, 1950 
Professional Private SUNDAY, JULY 30th 
MEMORANDA SPECIAL NOTES FOR THE WEEK 
" Vi -Lactogen" babies are not troubled with constipation . 
121 
JULY, 1950 APPOINTMENTS 
MONDAY, JULY 31st C & (<_ () · Professional Private 





"Lactogen" is suitable for adult feeding where ordinary cows' milk is not tolerated. 
123 
AUGUST, 1950 
WED., AUG. 2nd 
AUGUST, 1950 
FRIDAY, AUG. 4th 
Birth H.M. Queen Elizabeth, 1900 
APPOINTMENTS 
Professional Private 




Professional Private SUNDAY, AUG. 6th 
W: a.....,., &,\~7~R-;tiDA fie,, 
- - - - -----!----------- -
Nestle's Malted Milk is fortified with Vitamin B. 
125 
AUGUST, 1950 APPOINTMENTS 
MONDAY, AUG. 7th f f1. OR o. 
Bank Holiday, N.S.W. 
Professional Private 





Professional Private WED., AUG. 9th 
------l------ -- -------
---- -
Milo-a valuable food for expectant mothers. 
127 
AUGUST, 1950 
FRIDAY, AUG. 11th 
SAT., AUG. 12th 
APPOINTMENTS 
Professional Private 









Milo provides mothers with more minerals. 
129 
SPECIAL NOTES FOR THE WEEK 
AUGUST, 1950 APPOINTMENTS 
MONDAY, AUG. 14th e,~ (J._o. Professional Private 










WED., AUG. 16th 
THURS. , AUG. 17th 
AUGUST, 1950 APPOINTMENTS 
= 
FRIDAY, AUG. 18th Professional Private 
APPOINTMENTS 
Professional Private 
Sufficient organic iron now added to "Lactogen" and "Vi -Lactogen." 
133 
AUGUST, 1950 
SUNDAY, AUG. 20th 
AUGUST, 1950 APPOINTMENTS 
= 
MONDAY, AUG. 21st f Ko~ 0. Professional Private 
APPOINTMENTS 
Professional Private 
"Vi-Lactogen" does not need the addition of Emulsion or Lactose 
135 
AUGUST, 1950 
WED., AUG. 23rd 
AUGUST, 1950 APPOINTMENTS 












Nestle's Chocolate-a Sustaining Food. 
137 
Private SUNDAY, AUG. 27th 
-----
SPECIAL NOTES FOR THE WEEK 
AUGUST, 1950 
MONDAY, AUG. 28th 
APPOINTMENTS 
Professional Private 





f:RoRo . Professional Private WED., AUG. 30th 
SEPTEMBER, 1950 APPOINTMENTS 
FRIDAY, SEPT. 1st f_foR.__0 . Professional Private 
f~ Ra . 
APPOINTMENTS 
Professional Private 
Nestle's Malted Milk is fortified with Vitamin B. 
141 
SEPTEMBER, 1950 
SUNDAY, SEPT. 3rd 
SEPTEMBER, 1950 APPOINTMENTS 
MONDAY, SEPT. 4th (; / 0 ~ c). 
= 
Professional Private 
APPOINTMENTS SEPTEMBER, 1950 
=============================
=== 
[;tcRo. Professional Private WED., SEPT. 6th 
SEPTEMBER, 1950 
FRIDAY, SEPT. 8th 
APPOINTMENTS 
Private 









SUNDAY, SEPT. 10th 
SEPTEMBER, 1950 APPOINTMENTS 
MONDAY, SEPT. 11th f; /< v/lP - Professional Private 
APPOINTMENTS SEPTEMBER, 1950 
Professional Private WED., SEPT. 13th 
SEPTEMBER, 1950 APPOINTMENTS 
I - FilDAY, SEPT. 15th G_ O/V A Professional Private 




APPOINTMENTS SEPTEMBER, 1950 
c; oN ti · Professional Private SUNDAY, SEPT. 17th 
V ~ , 
---------
MEMORANDA SPECIAL NOTES FOR THE WEEK 
Nestle's Malted Milk-made by the manufacturers of "Lactogen." 
149 
SEPTEMBER, 1950 APPOINTMENTS 




~ 0 /IJ ft · 5 A: N4 1'1 f ft <; D rJ A, Professional Private WED., SEPT. 20th 
SEPTEMBER, 1950 APPOINTMENTS 
FRIDAY, SEPT. 22nd 'O N ij - 5 f; f O fr . Professional Private 
SAT., SEPT. 23rd 
) 
Milo-a va luable food for expectant mothers 
152 
J re A, 
APPOINTMENTS SEPTEMBER, 1950 
Professional Private SUNDAY, SEPT. 24th 
. u... 
SPECIAL NOTES FOR THE WEEK 
When Maltose and Malto-dcxtrin are indicated prescribe " Maltogen". 
153 
SEPTEMBER, 1950 APPOINTMENTS 
MONDAY, SEPT. 25th 5 B,f O A- -e,; D ('J f; Professional Private 
TUESDAY, SEPT. 26th 
~ 0 




Gi o N ~ . - r+ n 0 Its I . Professional Private WED., SEPT. 27th 
SEPTEMBER, 1950 
FRIDAY, SEPT. 29th 















"Vi-Lactogen" is indicated for feeding of premature babies. 
157 
OCTOBER, 1950 
OTES FOR THE WEEK 
=· = 
[ 
"Vi-Lactogen" is indicated for feeding of premature babies 
157 . 
APPOINTMENTS 



















"Vi-Lactogen" is indicated for feeding of premature babies. 
157 
OCTOBER, 1950 
SUNDAY, OCT. 1st 
NOTES FOR THE WEEK 
. 
OCTOBER, 1950 APPOINTMENTS 
Labour Day, Sydney 




Professional Private WED., OCT. 4th 
OCTOBER, 1950 APPOINTMENTS 
= 
FRIDAY, OCT. 6th Dr WAD [ - ~ o ,v A. Professional Private 
APPOINTMENTS 
Professional Private 
"Lactogen" contains added Vitamins A and D. 
1~1 
OCTOBER, 1950 
SUNDAY, OCT. 8th 
OCTOBER, 1950 APPOINTMENTS 
============-=-=-=-~-==-===================,===============--======== = 






Nestle's Malted Milk-made by the manufacturer~ of " Vi-Lactogen." 
163 
OCTOBER, 1950 
WED., OCT. 11 th 
OCTOBER, 1950 
FRIDAY, OCT. 13th f f<vR_o. 
SAT., OCT. 14th 
APPOINTMENTS 
Professional Private 







Maltogen corrects constipation. 
165 
Private SUNDAY, OCT. 15th 
-- - ----------
SPECIAL NOTES FOR THE WEEK 
OCTOBER, 1950 APPOINTMENTS 
= 







Professional Private WED., OCT. 18th 
OCTOBER, 1950 APPOINTMENTS 
= 
FRIDAY, OCT. 20th puAJ(/>UN/ ~ ~/1 ~ ~ro elsional Private 
SAT., OCT. 21st 
APPOINTMENTS 
OCTOBER, 1950 
Professional Private SUNDAY, OCT. 22nd 
I I. 
MEMORANDA SPECIAL NOTES FOR THE WEEK 
"Vi-Lactogen" with added Vitamins A and D. 
169 
OCTOBER, 1950 APPOINTMENTS 















"Vi-Lactogen" is free from all pathogenic organisms. 
171 
OCTOBER, 1950 
WED., OCT. 25th 
APPOINTMENTS 
/. / Private 
"Vi-lactogen" is free from all pathogenic organisms. 
171 
OCTOBER, 1950 
WED., OCT. 25th 
APPOINTMENTS OCTOBER, 1950 I Private =--=W= ED=., =OCT. 25th 
"Vi-Lactogen" is free from all pathogenic organisms. 
171 
APPOINTMENTS OCTOBER, 1950 
Po~() l .4 - r AO Pt I ~ . 7 A ~ 0 R 4 , . Professional Private WED., OCT. 25th 
~~tlJ------':'.~---,,,4!,,-~~~~~~~~~~ .,.___.___C<~ /Ju,< 1A.1r :.? 
~_k__':~_L__jJ,,.~..t----:J~~~~~~~.J~~- ~U. ~ .(o. .. ,.,a,..,~_, ~ k ~,/ t li:4 
"Vi-Lactogen" is free from all pathogenic organisms. 
171 
OCTOBER, 1950 APPOINTMENTS 
FRIDAY, OCT. 27th 5 A- ', A ~ /} I . . Professional Private 
::: 
APPOINTMENTS OCTOBER, 1950 
5nMARA'· Professional Private SUNDAY, OCT. 29th 
5),ECIAL ~~TES FOR THE WE~ II 
~~--~--------~-·- 1-k ~-,--f ·~~ 




MONDAY, OCT. 30th S (1 M ~ R t1 ' Professional Private 
===============================APPOIN~T=M=E=N=T=S========N=O=YE=M=BE=R=,=19=50== 
Professional Private 
Nestle's Malted Milk-made by the manufacturers of "Vi-Lactogen." 
175 
WED., NOV. 1st 
NOVEMBER, 1950 APPOINTMENTS 
FRIDAY, NOV. 3rd S'A r, ~ ~ A I ,.. -;, Professional Private MR L !) 1 T ~ . 
SAT., NOV. 4th 






APPOINTMENTS NOVEMBER, 1950 
=======================================-
Professional Private SUNDAY, NOV. 5th 
MEMORANDA SPECIAL NOTES FOR THE WEEK 
.. 
Nestle's Malted Milk is recommended for post-operative cases. 
177 
NOVEMBER, 1950 APPOINTMENTS 
MONDAY, NOV. 6th Yf A l P, I T /t Professional Private 
= 
APPOINTMENTS NOVEMBER, 1950 
Professional Private WED., NOV. 8th 
NOVEMBER, 1950 
FRIDAY, NOV. 10th 
APPOINTMENTS 
Professional Private 
Nestle's Malted Milk is fortified with Vitamin B. 
180 
I y ( (... t) (J i? /I I'::_ 
APPOINTMENTS NOVEMBER, 1950 




MEMORANDA SPECIAL NOTES FOR THE WEEK 
"Vi-Lactogen" the "humanised" Infants' Food. 
181 
NOVEMBER, 1950 APPOINTMENTS 
MONDAY, NOV. 13th ~ 1 f L fjo u RN£ Professional Private 
"Vi-Lactogen" is free from all pathogenic organisms. 
182 
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"Vi-Lactogen" is particularly suitable for supplementary feeding. 
183 
WED., NOV. 15th 
NOVEMBER, 1950 APPOINTMENTS 
FRIDAY, NOV. 17th )( Of i'> D A L L Professional 




APPOINTMENTS NOVEMBER, 1950 
Professional Private SUNDAY, NOV. 19th 
MEMORANDA SPECIAL NOTES FOR THE WEEK 
"Vi-Lactogen" babies are not troubled with constipation . 
185 
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MONDAY, NOV. 20th ::> , 0 R L E Professional Private 
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"Vi-Lactogcn" babies are not troubled with constipation. 
187 
WED., NOV. 22nd 
THURS., NOV. 23rd 
I 
• .;f 
NOVEMBER. 1950 APPOINTMENTS 
FRIDAY, NOV. 24th 7 'D ;f L f . Professional Pr ivate 
"Lactogen" contains added Vitamins A and D. 
188 




"lactogen" is suitable for adult feeding where ordinary cows' milk is not tolerated. 
189 
NOVEMBER, 1950 
SUNDAY, NOV. 26th 
NOVEMBER, 1950 APPOINTMENTS 
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MONDAY, NOV. 27th S O />r Lf: . Professional Private 
TUESDAY, NOV. 28th 
Nestles Malted Milk-made by the manufacturers of " Lactogen". ~ 1 
190 I 
APPOINTMENTS NOVEMBER, 1950 
=· ----====~====================~~~~~~~================= 
5'0,1Le Professional Private 
Nestle's Malted Milk is fortified with Vitam in 8. 
191 
WED., NOV. 29th 
DECEMBER, 1950 
FRIDAY, DEC. 1st 5 )~ lf. 




ars with natural Vitamin 8 for infants, children and adults. 
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Milo--a valuable food for expectant mothers. 
193 
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MONDAY, DEC. 4th 5 I O ,4 LE . Professional Private 
TUESDAY, DEC. 5th 










Milo provides mothers with more minerals 
195 
WED., DEC. 6th 
DECEMBER, 1950 APPOINTMENTS 
FRIDAY, DEC. 8th sr [)A/_ E Professional Private 
SAT., DEC. 9th , 
It 





Professional Private SUNDAY, DEC. 10th 
SPECIAL NOTES FOR THE WEEK 
Nestle's Cocoa is untouched by hand. 
197 
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MONDAY, DEC. 11 th 5 J) ~ Le. Professional Private 










FRIDAY, DEC. 15th Professional Private 





Professional Private SUNDAY, DEC. 17th 
MEMORANDA SPECIAL NOTES FOR THE WEEK 




MONDAY, DEC. 18th '5 r DI) Le- Professional Private 
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TUESDAY, DEC. 19th 
Nestle's Malted Milk-made by the manufacturers of "Vi-Lactogen." 
202 
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Professional Private WED., DEC. 20th 
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L 
Nestle's Malted Milk is fortified with Vitamin B. 
203 
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FRIDAY, DEC. 22nd 5 ' [) ,4 LE- Professional Private 
"Vi-Lactogen" the " humanised" Infants' Food. 
204 
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Professional Private SUNDAY, DEC. 24th 
MEMORANDA SPECIAL NOTES FOR THE WEEK 
---.- --t----- ---
,. 
"Vi-Lactogen" is indicated for feeding of premature babies. 
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MONDAY, DEC. 25th c·o , l ,-__ 
Christmas Day J rr Professional Private tfo -6 lt-R. T. 
TUESDAY, DEC. 26th 
Boxing Day 
"Vi-Lactogen" is particularly suitable for supplementary feeding. 
206 
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!-lo;3A~ I' Professional Private WED., DEC. 27th 
DECEMBER, 1950 APPOINTMENTS 
FRIDAY, DEC. 29th lfo f> ~ f< T- Professional Private 





"Lactogen" contains added Vitamins A and D. 
209 
DECEMBER, 1950 
SUNDAY, DEC. 31st 
MEMORANDA 
NOTES FOR 1951 
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TELEPHONE NUMBERS OF CONSULTANTS, HOSPITALS, NURSING HOMES, NURSES, AMBULANCES, ETC. 









,, -J\lelhourne '.i9 I -599 Li!tle Collins Street. J\IU 797 t .. -l\'eu•castle Darbv & King Streets. 
B1'lt7 


